

“Growing up, we didn’t have a lot of money, but my mother always grew her own vegetables. 
Now we’re bringing generations together... helping thousands of families help themselves with 
Grow Appalachia's community gardens.’’ 



John Paul DeJoha, Co-founder and Chairman of the Board 

Photographed with his daughter and grandchildren 





PRUL MU'CHELL 

LIVE BEAUTIFULLY 

THE BEST IN PROFESSIONAL SALON HAIR CARE PRODUCTS 

Guaranteed ONLY when purchased within the professional beauty salon 
industry, NOT from a drugstore, supermarket, or other unauthorized source. 
Share how you’re making a difference #GivingisMyStyie paulmitchell.com 
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r t ^hen an unusual will beneflUs 
three daughters, a son and an ex-wire. 
secrets are revealed, old wounds 
healed, and mysteries solved with 
a father's love . . . and prt'clous gifts. 



7 Tips & Trimmings 

Hollywood pajama 
parties, Pintereststop 
holiday decor, TV-inspired 
snacks and more! 

28 Ludo Lefebvre’s 
French Holiday 
Traditions 

The Taste judge-mentor 
whips up his buche de 
Noel cake with his family 

36 Camila Alves’s 
Kid-Friendly 
Christmas Crafts 

The lifestyle expert shares 
fun family projects 

39 Mary Giuliani: 

Build a Bar 

Craft perfect holiday 
food and cocktail spreads 
with help from the 
celebrity party planner 

52 Bobby Flay’s 
New Year’s Brunch 

The chefs midday 
meal is a delicious 
way to start the year 

56 Frankie 
Avalon’s Italian 
Christmas Eve 

The singers Feast 
of the Seven Fishes 
is a family affair 

60 Duff Goldman: 

The Dark Side 
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shares a decadent 
chocolate cake recipe 
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Quinn’s Festive Treats 
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Addiction blogger reveals 
her fave holiday desserts 
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BA Reps; Prop Stylist: Brian Heiser/ 

EH Management; Food Stylist: 

John Bjostad/BrumIConlon; Inset: 
Sally McKenney Quinn 
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Each year the editors of People create a special holiday entertaining issue just for subscribers. 

For 201 5 we are thrilled to bring you recipes and party ideas from stars and celeb chefs who are 
dedicated to the idea of keeping things simple. Our cover couple, designers Nate Berkus and Jeremiah 
Brent, show you howto pull off a spectacular party while barely lifting a finger; The food is takeout; 
the decorations can be found around the house. Hollywood party planner Mary Giuliani offers 
tips for creating do-it-yourself stations for guests to create their own cocktails, appetizers or desserts. 
Actress Sarah Michelle Cellars new venture FoodStirs lets moms make easy, edible crafts with 
their kids. Plus, celebs share their go-to recipes, gift ideas and favorite traditions. Happy holidays! 
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Famous 
foodies share 
their must- 
make holiday 
recipes. 
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Celebrity 

cocktailsl 


66 Stars’ Signature 
Cocktails 

Channing Tatum, Kevin 
Costner, Dierks Bentley 
and other celebs share 
their go-to party drink 

70 3 Ways to 
Get Party Pretty 

Trythese bold 
beauty looks at your 
next seasonal soiree 

73 Hostess Gifts 

Haylie Duff suggests 
thank-you gifts that will 
please any party host 

74 Gifts for Kids 

Candace Cameron Bure 
selects cool gear that little 
ones will love 

4 November 2015 Holiday PEOPLE 


76 Gifts for Readers 

B.J. Novak shares his 
top book picks for 
bookworms of all ages 

78 Gifts Under $25 

Ali Wentworth picks 
inexpensive, crowd- 
pleasing presents for 
everyone on your list 

79 Stocking Staffers 

Miss Piggy curates 
a chic list of pampering 
products 

80 Santa’s 
Helper: Valentin 
Chmerkovskiy 

The DWTS pro gets into 
the holiday spirit with his 
dogSirSleep-a-Lot 


73 

Find the perfect 
present with 
these celebrity- 
curated holiday 
gift guides. 
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BURT’S BEES 


* UNCAP 


FLAVOR 


Tis the season to try one of the 
many naturally moisturizing flavors 
of Burt’s Bees®, including Target® 
exclusive Pumpkin Spice and seasonal 
flavor Mint Cocoa. 
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Pumpkin Spice 


EXCLUSIVELY AT 


TARGET 
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Bring home the holidays with Burt’s Bees^giji sets. 


Buy any 2 Burt’s Bees* gift sets for $9.99 or more 

and get a free $5 Target GiftCard*. 
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The dates of this promotion are 11/8/15—12/5/15 
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Has the government’s 
^1 assassin lost his killer instinct? 


The answer lies in a past 
he’s spent a lifetime trying to forget. 


ii 


BALOACCI IS A MASTER. 




— The Washington Post 


D3VidBdlddCCi.com on sale now in hardcover, ebook, audio, and large print 





FESTIVE IDEAS FOR FUN, FOOD AND FAMILY 


THE TOP 
HOLIDAY DECOR 
ON PINTEREST 

Pinners can’t get enough of these 
paper trees from Kelli Mullins 
and Kristi Jansen, the twin sisters 
behind the blog Lolly Jane. With 
Styrofoam cones of varying sizes, 
neutral wrapping paper and a 
little decoupage, the pair created 
festive holiday decorations 
“that can be left up all winter 
long,” they say. ^ 

TURN THE PAGE FOR MORE CRAFTY IDEAS. H 
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Fora fresh and 
' unexpected” way to display 
decorations, Beth Hunter, 
from the blog Home Stories 
A to Z, suggests putting greenery 
in a pair of rubber boots or 
letting pinecones peek out of an 
old wooden milk crate. 


-^MORE IDEAS FROM PINTEREST 


^ Christmas- 
Light Balls 

Bloggers at 
Christmas 
Lights, Etc. use 
chicken wire to 
sculpt a spherical 
shape, then wrap 
the balls in mini 
LED lights for 
an easy outdoor 
decoration. 




ABurlap Stockings 

Janis Steward of All Things Beautiful uses 
burlap fabric, velvet and items like 
buttons, lace and glitter letters to make 
individualized “rustic” stockings. 



AFIoating Centerpieces 

“These are quick and easy to assemble and 
make great gifts,” says Heather Meads, 
the blogger behind Swell Conditions, of her 
fresh holly and tea-light centerpieces. 



DIY Topiary ' 

“Any planter and foraged finds in your 
yard will work,” says lifestyle blogger 
Julie Blanner, who also adds starry 
string lights for that holiday touch. 
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TIPS & TRIMMINGS 



p ranee r. 


vixen 


comet, 
cupid. Jj 
dormer. 


blitzen. 
rudolph> > 


Liz Marie Galvan of 
Liz Marie Blog created this sign 
with her husband by staining a 
scrap piece of plywood, stenciling 
reindeer names with white 
paint and adding a red border. “It’s 
one of my favorite Christmas 
decorations,” she says. 


DIY Olive & Orange 
Holiday Wreath 



YOUR 3-STEP GUIDE 

Switch up your usual red and green decor with 
this wreath from event production company 
Type A Society. “Its fun to make and gives you 
a totally different color palette to work with,” 
says stylist Carrie Moe. 


l.Gatheryour supplies. You’ll need: olive branches, 
mini oranges or kumquats, large seeded eucalyptus 
pods, wire, an 18-in. wreath form and wire clippers. 



2 . Tie together small 
clusters of your greenery 
then wrap them around 
the front of the wreath 
form with wire. 


3 . Repeat step 2, covering 
all of your stems behind 
the previous bunch you 
just wired, till the wreath 
form is fully covered. 


CLOCKWISE FROM TOP LEFT: HOMESTORIESATOZ.COM; JANIS-ALLTHINGSBEAUTIFUL.COM; 
LIZMARIEBLOG.COM; JOSH GRUETZMACHER/TYPE A SOCIETY(4); JULIEBLANNER.COM; 
CHRISTMASLIGHTSETC.COM; SWELL CONDITIONS 
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Dax Shepard 
and Kristen Bell 
coordinate his- 
and-hers colored 
pajamas vfith ^ 
• thjeirpups. 


Hollywood 

PJ PARTY! 

Nothing screams ‘the holidays’ quite 
like cozy Christmas loungewear. 
Check out the festive stars who are 
winning the pajama game! 


“Nerds in pj’s,” Jaime King captioned this 
photo of herself with (from left) Cash 
Warren, Jessica Alba and Kyle Newman. 


Party of 5! The Shriver- 
Schwarzenegger squad got into 
the holiday spirit in matching 
green gear. 


Naughty or nice? Miley 
Cyrus strikes a pose in 


Katy Perry 
donned a onesie 
she designed for 
Beloved Shirts. 
(For her 201 5 
creations, below, 
see belovedshirts 
.com/katyperry; 
$129.99.) 


Get 

Glam 

Apps 

THESE PROS 
coMEToroty 
FOR PRE-PARTY 
PAMPERING 


Looking for a truly flawless 
finish?Thisapp, available 
in L.A., Miami and New York 
City, has you covered, offering 
airbrush makeup and false- 
lash application for $115. 


SnIcScat 

* 


Just as impressive as the 
app’s accessibility (it’s 
available in more than 
15,000 cities across the U.S.) 
is its array of services, among 
them: facials ($76) and men’s 
haircuts ($22). Prices listed 
are averages. Cost varies by 
location and professional. 




<;iAM 




It’s available in 14 cities in 
the United States and even 
across the pond in London. 
Another plus? Pros can be 
booked for anytime 
day or night (yes, 24/7) for 
your blowout (price 
ranges from $40 to $75 
based on the hairstylist’s 
level of experience). 


^GLAMMED 


Users can book an 
appointment anywhere from 
two months to three hours 
ahead of time. Brides-to-be 
take note: They also offer 
wedding-day hair and 
makeup, which comes with a 
consultation ahead of your 
big day that starts at $200. 
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CLOCKWISE FROM TOP LEFT: TINA RUPP; PETER ZAMBOUROS; BYRON PURVIS/ 
ADMEDIA/CORBIS; SCOTT KIRKLAND/PICTUREGROUP; ALBERTO E. RODRIGUEZ/ 
GETTY IMAGES; BYRON PURVIS/ADMEDIA/SIPA; PETER ZAMBOUROS; BEN FINK 



TV-INSPIRED 

SNACKS 

TRY A TASTY APPETIZER FROM 
THESE 2 NEW COOKBOOKS 
BASED ON HIT TV SHOWS 


Modern Family 


SMOKED 

SALMON CANAPES 

4 oz. cream cheese, 
softened 

14 cup sour cream 

Vi tbsp. honey 

Vi tsp. freshly ground 
black pepper, plus 
more for garnish 

14 tsp. kosher salt 

5 oz. sliced cocktail-size 
rye or pumpernickel 
bread (214-in. squares) 

2 (4-oz.) packages 
thinly sliced smoked 
salmon 

1 medium cucumber, 
peeled 

14 cup minced red onion 

Fresh dill sprigs 

1 . Combine the cream 

cheese, sour cream, honey, 


Cookbook 


pepper, and salt in a bowl; 
beat at medium-high speed 
with an electric mixer until 
smooth, about 1 minute. 

2. Cut each bread slice in 
half diagonally. Separate 
the salmon slices and cut 
into 30 strips. Spread 14 
tsp. of the cream cheese 


mixture onto each bread 
triangle. Using a vegetable 
peeler, cut the cucumbers 
into 30 thin slices, about 
1-in. wide, working around 
the seeds in the center. Roll 
a cucumber slice inside 
each piece of salmon; place 
over the cream cheese 


spread on the bread 
triangles. Dollop 14 tsp. of 
the cream cheese mixture 
over the salmon. Sprinkle 
with the onion and a little 
more pepper; garnish with 
dill and serve immediately. 
Makes: 30 

Prep time: 25 minutes 



STAR TALK 

What’s Your 
Favorite 
Holiday 
Tradition? 



CARRIE ANN INABA 

“Dressing up 
my animals in their 
Santa hats.” 




JEFF BRIDGES 
“Trimming the tree.” 



The Blue Bloods 
Cookbook 


Blue Bloods 


STUFFED MUSHROOMS 

12 button mushrooms 
5 tbsp. extra-virgin olive oil 
14 cupgood-quality red wine 
Kosher salt 

Freshly ground black pepper 
14 lb. loose sweet Italian sausage 

1 shallot, minced 

2 garlic cloves, minced 

14 cup panko bread crumbs 
2 oz. mascarpone cheese 
14 cup grated Pecorino Romano 
cheese 

1 tbsp. chopped fresh 
flat-leaf parsley 

1 . Preheat the oven to 325°. 

2. Clean the mushrooms. Remove 
the stems and trim the ends, then 
finely chop the stems. 

3 . In a large bowl, combine 3 tbsp. 
of the olive oil with the red wine and 
season lightly with salt and pepper. 
Add the mushroom caps and toss 
until well coated. Set aside. 

4 . In a large pan over medium heat, 
heat the remaining 2 tbsp. olive oil. 
Add the sausage and break it up with 
a spatula as it cooks. Cook, stirring 




often, for about 4 minutes or 
until completely browned and 
cooked through. 

5. Add the shallot, garlic and 
chopped mushroom stems and cook, 
stirring often, for about 3 minutes, 
until the chopped stems soften. 

Add the panko and stir until all the 
ingredients are evenly mixed. 

6. Remove the pan from the heat, 
add the mascarpone and stir until 
it has entirely melted. Add the 
Pecorino Romano and parsley and 
stir to combine. 

7. Arrange the mushroom caps, 
round side down, on a rimmed 
baking sheet. Using a spoon, scoop 
the sausage mixture into the caps, 
rounding and firming each mound. 

8. Bake the stuffed mushrooms 
for 40 to 45 minutes or until the 
mushrooms are deep brown 
and the stuffing is browned and 
crisp. Cool for about 3 minutes 
and serve. 

Makes: 12 

Prep time: 1 5 minutes 
Cooktime: 45 minutes 


BETH BEHRS 
“Listening to 
Christmas music 
with my family 
and my boyfriend.’ 


SELMA BLAIR 

“We leave 
cookies and 
chocolate milk 
for Santa. 
And carrots for 
the reindeer!” 








^Ldwes’s 
brother^ 
Sean and hi 
then-fiancc 


her husband, actor 
Adam Shapiro). 


Meg Smith. 


Katie Lowes’s 

UGLY SWEATER PARTY 

THE SCANDAL STAR GOT CRAFTY TO CELERRATE 
CHRISTMAS. . . AND HER RROTHER’S ENGAGEMENT! 

Katie Lowes didn’t want to throw her brother a “boring” engage- 
ment party. “So we said, ‘What if we did it in December, served a 
traditional Christmas dinner and asked everyone to wear ugly 
sweaters?”’ Scandals Lowes, 33, says of the bash she and her 
husband threw last year in their new L.A. home. The key to the 
success of the party, Lowes says, wasn’t the homemade photo 
booth, or the s’mores roasted by the f i re pit, or even the 
Manhattans made using her great aunt Joan’s recipe (though that 
helped). It was the dress code. “Guests can get annoyed if you ask 
them to wear a full costume,” Lowes says. “But giving them just one 
rule sets the tone for a fun party. Everyone ended up trading stories 
about where they found their amazing sweaters.”— PATRICK GOMEZ 
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Double tKe Ugly 
“We love throwing 
parties,” says 


TIPS £ TRIMMINGS 


PHIL EISEN(3); BOTTOM RIGHT: COURTESY SHAPIRLOWES 
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Christina Tosi’s 

DESSERT HACK 

No time to bake? No problem! The renowned 
pastry chef and author of Milk Bar Life shares this 
“supersimple, supereasy” cookie recipe. “You don’t 
even have to turn on the oven.” 


PB CORN FLAKE NO 

1 cup sugar 
1 cup light corn syrup 
1 cup creamy 
peanut butter 
1 tsp. vanilla extract 
6 cups corn flakes 

1. Combine the first four 
ingredients in a small, 
heavy-bottomed 
saucepan and stir often 
over medium heat until 
the mixture reaches a very 
low simmer. Remove from 
the heat and pour over 
corn flakes in a large bowl. 
Stir to combine. 

2. Drop2-tbsp.-size 
clumps (a 2-in. ice-cream 
or cookie scoop works 
best) onto a sheet of wax 
paper or a well-greased 
baking sheet. Let cool 


BAKES 

completely, about 20 
minutes, before eating. 

3. Store leftovers in an 
airtight container in the 
fridge or at cool room 
temperature. 

Makes: about 24 cookies 
Prep: 10 minutes 
Cook: 12 minutes 



The book is available 
at milkbarstore.com. 



A-LIST TREES 

1. “Look what I did,”Taylor Swift 
boasted on Instagram last year. 

2. Santa scoped out Kendall 
Jenner’s evergreen. 3. Beyonce’s 
fir was fierce, of course. 



CALVANO 
I just love 
Elf. I laugh 


single time. 


STAR TALK 


What’s Your Favorite Holiday Movie? 


GILLIAN ^ 

JACOBS / 

Bad Santal 
It has an 

irreverent look ^ 
at the holidays, “ ^ 

which I enjoy. ^1 


It’s hilarious 
andsowrong 


SCOTT FOLEY 
It would 
have to be 
A Christmas 
Story. “You’ll 
shoot your 
eye out!” 


daB^ 

STANCWIELD 

The classic 
It's a Wonderful 
Life. It’s very, 
very sweet, 1 
and it always! 
makes me cry.' 


CHEYENNE 

JACKSON 

e 


OLIVER 

HUDSON 

My God! A 
Christmas 


ASHLEY 
MADEKWE 
I love 

Home Alone. 


Story. 


That 


No 
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DoHy’s true story about the simple gift 

that changed her life forever 
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Frankeii 

presents his gift to 
Republican 
Sen. John hipeven 
from North , 
Dakota in 2014. 


The Senate’s 

SECRET SANTA 

POLITICIANS CROSS PARTY LINES TO EXCHANGE GIETS 
AND GOODWILL IN WASHINGTON EACH YEAR 


The presidential campaign is heating 
up, but cooler heads will prevail— for a few 
hours, at least— at Sen. Al Franken s fifth 
annual bipartisan Senate Secret Santa in 
December. “In the Senate we have serious 
jobs and often face sobering issues,” says 
Franken, who tries to lighten the mood 
and “embrace the spirit of the holiday 
season” with his gift exchange. The 
Minnesota Democrat got the idea from 
his childhood; “Its something we used to 
do at my elementary school,” he says. “It 
gave kids the chance to get to know one 
another.” From the schoolyard to the 
Senate, the exchange successfully 
fosters unlikely friendships: Last year 
61 Democratic and Republican senators 
participated. (Franken, for example, 
made Republican Senator John Hoeven 
a map of the United States, personalized 
to his life.) “The Senate Secret Santa 
creates comity and good cheer,” says 
Franken, “in an institution badly in need 
of both.” -STEPHANIE EMMA PFEFFER 



Senators Al 
Franken, Tim * 
Kaine, Claire I 
McCaskill _ 
and Tammy M 
Baldwin I 
celebrated 
the season ^ 
last year with 
inexpensive 
gifts. 



LWl 
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KYLE 

RICHARDS 
“I love being in 
the mountains 
with a fireplace 
and the snow 
falling. To me 
there’s nothing 
better than 
that.” 


JULIAN 

MICHAELS 

“Santorini [Greece]— 
insanely romantic. 
But I really want 
to go to Vietnam. 

I think that’d 
be supersexy.” 
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Escape^to Willow Lake 
this holiday season* 

4 - ♦ ^ ^ 

with ^1 New York Times bestselling author 

SUSAN WIGGS . 


t^wyorktimes BESTSEIXING ^HO 


WIG 




“Susan Wiggs paints the details of human relationships 
with the finesse of a master.” — JODI PICOULT 


“For those who love family drama and intergenerational stories, 
don’t miss this latest from Wiggs.” — Library Journal on Starlight on Willow Lake 





Learn more atwww.SusanWiggs.com 






SHOP.PEOPLE.COM 

YOUR NEW SOURCE FOR STYLISH, AFFORDABLE 
HOME & LIFESTYLE ACCESSORIES CHOSEN BY 
THE EDITORS OF PEOPLE. OWN it: 
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A Message For The Holidays 


Celeb Couples 

SEASON’S SNUGGLES! 


Whether it’s at a party, under the mistletoe or on a tropical 
getaway, these Tinseltown twosomes (and two adorable 
toddlers!) make the most of Christmas cuddles. 
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Faith. Family. 

Ann Romney shows 
that we are all... 


in this together 


sharing my story, I want 
to give others hope as Fve been 
given hope on this journey. 


When Mitt and Ann Romney met in their late teens, 
a great American love story began. And their life 
together would be blessed. Then, in 1998, 

Ann was diagnosed with multiple sclerosis. 

In This Together is a brave and deeply honest 
portrait of a family facing an unexpected blow, 
yet finding the strength to overcome adversity. 


AnnRomneyBook.com 


St. Martin's Press 


AVAILABLE IN HARDCOVER, AUDIO, AND E-BOOK 



Nate Berkus & 
Jeremiah Brent 



EASIEST PARTY EVER! 

THE INTERIOR-DESIGN STARS-AND NEW DADS!-OFFER 
HOSTING TIPS TO HELP YOU SPEND LESS TIME 
STRESSING AND MORE TIME CREATING MEANINGFUL 
MEMORIES WITH YOUR GUESTS By Antoinette Y. Ceulton 



IT mi 


Design gurus Na 
Brent let nothing sf 
taining. Even with ah 
Poppy, they manage t* 
party a week at home, 
takeout. “It’s fine to or 
who just celebrated the|20th 
his design firm Nate Be 
pick a place that you 
pick it up or have it de 
Berkus, whose new co. 
is in Target stores no; 
plates and bowls 


rkus and Jeremiah 
\p. the way of enter- 
nth-old daughter, 
w at least one 
t ttey have a secret; 
says Berkus, 44, 
nniversaryof 
us associates. ''Just 
is/always good and 
Then, says 
)n of holiday items 
fet it out in beautiful 
atters.” The key to 


minimizing str^ll^e says, is to keep it simple 
nnrfj of offfifsf^tylish. "Our motto is: Noth- 
ing’s uptight.” 

And nothing’s red or green. The chic couple— 
who wed in 2014 and now divide their time 
between L.A. and their downtown N.Y.C. 
duplex, which is filled with neutral pieces that 
still make a big impact— stay away from cliches 
when it comes to setting the scene for a holiday 
gathering. "We don’t want it to be religious- 
specific, because we have friends from all 
walks of life,” says Berkus, who is Jewish, while 
Brent, 30, is Christian. Adds Brent: "So really, 
for us, it’s about metallics, mercury glass. 





Fake-Out 

Takeout! 

When it comes 
to the menu, 
“don’t overthink 
it,” says Berkus. 
“You can order in 
food and arrange 
it beautifully.” 
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minutes 


NATE& 

JEREMIAH’S 
FRESH LIME JALAPENO 
MARGARITAS 

1 cup granulated sugar 
1 cup water 
1 jalapeno (cut in half 
lengthwise) 

1 scant cup fresh lime 

juice (6-8 limes) 
lineups Patron 
Reposado tequila 
Vs cup Grand Marnier 
Lime wedges, for 
garnish 

1. To make a jalapeno 
simple syrup, combine 
the water and sugar in 
a small saucepan, and 
stir over medium heat 
until sugar has 
dissolved. Then add 
jalapeno halves and 
increase the heat to 
bring to a boil. Reduce 
the heat and let the 
mixture simmer for 

5 to 7 minutes or until 
the jalapeno just turns 
a khaki green color. 
Remove from the heat 
andallowto cool. 
Strain the syrup to 
remove the pepper 
and any seeds. (Can 
be stored in an airtight 
container for up to 

2 weeks.) 

2. Combine Vz cup 
of jalapeno simple 
syrup with the lime 
juice, tequila and 
Grand Marnier. 

5. Serve over ice in 
double old-fashioned 
glasses, topped with 
a lime wedge. 

Serves: 6 
Preptime:4to5 
minutes, plus cooling 
Cooktime:4to5 


the warmth of candle glow.” In fact, there’s 
no need to pull out boxes of decorations 
from the attic or blow the budget buying new 
tchotchkes— festive decorations could already 
be under your nose. 'Tou can take objects 
that you live with every day that may be on 
your nightstand or your bookshelf and add 
them to the tablescape to make it more inter- 
esting,” says Berkus, who also likes to incor- 
porate items they’ve collected during their 
travels, like embroidered napkins from a flea 
market in Mexico or handmade place mats. 

“1 like to use beautiful handmade things to 
change up the table settings.” For a finishing 
touch, he suggests using only white unscented 
candles, so the fragrance doesn’t compete 
with the food. ''White candles work regardless 
of the season or event,” says Berkus. "When 
you see white votives that are 99 cents, buy 
them and hang on to them because you will 
use them.” These days, the couple keep a 
drawerful, ready to lend ambience at a 
moment’s notice. "One of the great things 
about Nate is that the ceremony of serving 
a meal is very important to him,” says Brent, 
who hosts the new DIY show iTome Made 
Simple on the OWN Network. "Now, having 
a daughter, you realize how important those 
moments are to connect with family and 
friends. It makes me want to do it even more.” 

On the day of a party, Berkus sets everything 


A Spread with Style 
“By putting beloved decor 
items in the middle of your 
table, they become a topic of 
conversation,” says Brent. 
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irSNOT. 
FORMAL. WE 
JUST WANT TO 
ENJOYSOME 
GOOD DRINKS 
AND GREAT 
FOODAND 
CHILL OUT 
WITH FRIENDS’ 

-NATE BERKUS 






AS A COUPLE, YOU HAVE TO FIND 
YOUR RHYTHM. TMIN THE 
KITCHEN AND NATE IS AROUT 
SETTING THE TAELE”-MmM BRENT 


out in the morning— flowers, plates, utensils. 
Appetizers can be as easy as platters of arti- 
sanal crackers, nuts, dried fruit and cheese. 
''Something easy to eat,” says Berkus, who 
admits he’s a "terrible” chef. Brent often cooks 
for their bashes, cloistering himself in the 
kitchen and blasting French rap. Because 
"cooking is relaxing for Jeremiah,” says Berkus, ^ 
the couple may even supplement a takeout 
menu with a homemade dish or two, such as 
Brent’s chocolate chip cookies, a recipe from 


Label the Dishes 
Berkus recommends adding simple, 
handwritten cards that identify each 
dish, like this simple spaghetti. 
“That’s such an elegant thing to do. 
And it literally takes five minutes.” 
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his mom (see page 26), or Poppy’s nanny’s 
broccoli salad (see box, right). They usually 
serve three starters, two entrees and two side 
dishes from a handful of go-to favorite restau- 
rants, like Morandi in the West Village. Again: 
Don’t overcomplicate matters. Berkus says, 
''Jeremiah’s like, 'We should ask everybody 
what they want.’ I’m like, 'No, they’re getting 
chicken and pasta and meatballs!’ ” 

To promote a fun, informal vibe, the pair 
like to encourage partygoers to wander from 
room to room. "Start with cocktails in the 
living room, where you can have fun and 
enjoy each other,” says Brent, who adds that 
"there’s always tequila” at their events. 

(The couple’s signature drink, afresh lime 
jalapeno margarita, is an easy crowd-pleaser; 
see page 22.) Afterward, guests can move to 
the kitchen to assemble their entree plates, 
then to the dining room to eat. Maybe for 
dessert, "we end up back in the living room 
around the fire,” says Brent. "The idea of cre- 
ating different moments for your party is so 
important.” And if, God forbid, someone 
spills a little red wine during one of those 
convivial moments? "Take care of it quietly 
and move on, or deal with it after the party,” 
advises Berkus. "I’d hate to add to someone’s 
embarrassment after they’ve spilled. I care 
more about somebody’s feelings than I do 
about some fabric.” 




Both Berkus and Brent 

can’t get enough of this 
dish made by Poppy’s 
baby nurse Cheryl Boo- 
doo. “Cheryl is 100 per- 
cent in charge at our 
house!” says Berkus. “We 
have the peace of mind of 
knowing that our daugh- 
ter has the very best care, 
and her food is delicious! 

We are very lucky.” 


CHERYL'S 

BROCCOLI SALAD ^ 

Vs cup mayonnaise 
Vs cup sour cream 
4 tbsp. cider vinegar 
2-3 tsp. light brown sugar 
14 tsp. ground white pepper (optional) 
1 large head broccoli, trimmed 
5-6 oz. Irish Dubliner cheese, crumbled 
V 2 cup golden raisins 
Vz cup toasted sunflower seeds 
14 cup dried cranberries 
V 2 small red onion, finely chopped 



1. In a small bowl, whisk together mayonnaise, 
sour cream, vinegar, brown sugar and pepper. 

2. Peel stem of broccoli; finely chop florets 
and stem, and combine with remaining 
ingredients in a large bowl. Add mayonnaise 
mixture and toss well. 

3. Cover and chill for 2 hours. 

Serves: 6 to 8 

Preptime:2 hrs. 30 min. (includes chilling) 





^ Trimming 
the Table 

"High style and quality needn't 
be expensive," says Berkus, who 
designed these glam table 
settings as part of his new 
i collection for Target. ^ 


6 ^ 

HOLIDAY 
DECORATINGIS 
ABOUT GLITZ- 
THROWINGA 
LITTLE RIT OF 
SPARKLE ON 
EVERYTHING’’ 
-JEREMIAH BRENT 


Both men say their goal is to keep every- 
thing as casual as possible. ''Around the holi- 
days, it’s fun to get dressed up,” says Berkus. 
"But it’s also fun— and, in some ways, a relief— 
to be in ripped jeans.” Sometimes their friends 
get a little too comfortable. "We’ve had eve- 
nings where guests have just stayed and 
stayed,” says Brent. Adds Berkus: "I’ve been 
known to go to bed! I’ll just walk out of my 
own party.” 

This will be the first Christmas for Poppy— 
whom they welcomed via a surrogate— and 
both Berkus and Brent are looking forward to 
involving her in all their holiday celebrations 
as she gets older. The mixed-faith pair do get 


a tree each year ("I love the smell of a real 
Christmas tree,” says Berkus)— but it’s far 
from traditional. Brent explains, "I like them 
decorated with whites and golds and neutrals 
and feathers— it’s all about texture.” As for 
specific family rituals, "we haven’t thought 
of that yet,” admits Berkus. But it’s safe to 
say that fabulous nondenominational holiday 
dinner parties are on the horizon. "I have 
a feeling that our daughter, who is pretty 
tenacious even at 8 months, is going to find 
her place very quickly,” says Brent. "I think 
we’re just excited to see what she decides 
she likes, and we will let the new traditions 
unfold from there.” • 



1. Preheat oven to 350°. 
Beat butter and sugars at 
medium speed with an 
electric mixer until creamy. 
Reduce speed to low; add 
eggs and vanilla, beating 
for about 1 minute, until 
blended. 

2. Whisk together flour, 
salt and soda; gradually 
add to butter mixture, 
beating until combined. 
Stir in morsels. 

3. Drop heaping 
tablespoonfuls of dough, 
about 2 inches apart, onto 
three parchment-paper- 
lined baking sheets. Bake 


each sheet for about 
13 minutes or until golden 
around the edges and 
soft in the center. Cool 
on baking sheet for 1 to 2 
minutes; remove cookies 
to wire racks to cool 
completely. Store at room 
temperature in an airtight 
container up to 1 week. 
Makes: About 4 dozen 
Total Prep time: 

55 minutes 

Cook time: 39 minutes 


JEREMIAH’S MOM’S 
CHOCOLATE 
CHIP COOKIES 


1 cup unsalted butter 

1 cup firmly packed light 
brown sugar 

Vi cup sugar 

2 large eggs 

2 tsp. vanilla extract 
214 cups all-purpose flour 

1 tsp. kosher salt 
Vi tsp. baking soda 

2 cups semisweet or milk 
chocolate morsels 
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NATE& 
JEREMIAH'S 
HOLIDAY 
PARTY TIPS 

Pick a Color Scheme 

“Stick to a palette 
of two or three colors,” 
says Brent. “It will 
feel much more cohe- 
sive and less like a 
holiday explosion.” 

Be Prepared 

“Before the guests 
arrive, make sure the 
music is on and the 
candles are lit,” says 
Berkus. “You don’t 
want to just be getting 
out of the shower! 
Build in an extra 
30 minutes.” 

Offer a Parting Gift 

“Have an ornament 
that’s part of the table- 
scape that people 
can take home with 
them,” says Brent. 







Ludo Lefebvre 

MY FRENCH 
HOLIDAY 
TRADITIONS 

STEPINSIIW THE CELEBRITY CHEE 
KITCHEN AS HE AND HIS EAMILY PREP. 

ANNUAUBUCHEDENOEL CAKE 

By Gabrielle Olya 








Growing up in France, the holidays were “all 

about food” for chef Ludo Lefebvre, and that 
hasn’t changed even though he’s made the move 
to America. “We start a week before Christmas 
and go a week after, until New Year’s,” says The 
Thsfe judge, 44. “Two weeks of eating!” One 
thing that’s always on the menu: a traditional 
buche de Noel (or Yule log) cake. “It’s a very 
classic dessert in France,” he says. “You can do 
any flavor you want. But you need to have a 
buche de Noel on Christmas Day.” 

This year, in the kitchen they recently reno- 
vated with Fisher & Paykel appliances— for 
which Ludo is the official brand ambassador— 
he and his German wife, Krissy, are sharing the 
baking fun with their 4-year-old twins, daughter 
Reve and son Luca. “Now they’re big enough to 
cook with us,” says the chef. “They appreciate 
playing with the candy and everything to deco- 
rate the cake.” Adds Krissy, 47: “Anything choc- 
olate and cakey, they love!” 

Sometimes this love of sweets can actually 
thwart their celebration plans! Last year Ludo 
tried to introduce his young kids to another one 
of his favorite traditions, the Advent calendar. 
“But it didn’t work,” he says. Says Krissy: “They 
realized the boxes had candy in them, so they 
just wanted to open them all!” (For the record. 


Ludo is hopeful they’ll be more disciplined this 
year: “I think they’re ready”) 

While chocolate clearly plays a large role in 
the Lefebvre family Christmas celebrations, 
the indulgences don’t end there— Ludo sees the 
holiday as an opportunity to feast on luxurious 
foods. “Every day I will have some caviar or foie 
gras, smoked salmon, lobster— all the expen- 
sive stuff.” The family also has a tradition of 
eating crab legs on Christmas Day, brought 
over from Krissy’s side of the family. And Ludo 
admits he’s adopted at least one American cus- 
tom. “I do watch football, yes!” 


Piece of Cake 

Lefebvre’s son Luca 
(bottom left) and 
daughter Reve (below) 
help make the buche 
de Noel. “It’s a very 
classic recipe,” he says. 


IN FRANCE, CHRISTMAS IS A 
VERY RIG CELERRATION WEEATEOR 
TWO WEEKS!" 
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This holiday season, 

GIVE THEM A CASE 
' OF THE GIGGLES. 



V / 


BUCHE 
BE NOEL 


8 large eggs, separated 

1 cup sugar, divided 

1 Va cups cake flour 

2 tsp. baking powder 
Kosher salt 

Va cup unsweetened 
cocoa powder 
2 cups powdered 
sugar, plus more 
for dusting 
14 oz. bittersweet 
chocolate (72%), 
roughly chopped 
Va cup Nutella 
V/i cups heavy cream 
Vi cup sweet chestnut 
puree 

1 tbsp. dark rum 
Seeds from 1 vanilla bean 
Holiday candy (optional) 

1 . Preheat oven to 375°. 

In the bowl of an electric 
mixer, beat the egg yolks 
with ^/4 cup of sugar 
until very creamy, about 

2 minutes. In a separate 
medium-size bowl, mix 
the flour, baking powder, 

Vi tsp. salt and cocoa 
powder. Slowly add dry 
ingredients to the egg 
mixture, beating on low 
until fully incorporated. 

2. In a separate bowl, 
whisk the egg whites on 
medium-high until 
foaming, then add a pinch 
of salt and gradually add 
the remaining sugar until 
lightly stiff. Using a spatula, 
slowly fold the egg whites 
into the batter, adding 
about ]4 of the egg whites 
at a time. Fully incorporate 
so you don’t see any 
streaks of egg white, but 



to make a log. Cool 
completely. 

5 . To make the frosting, 
melt the chocolate, Nutella 
and heavy cream in a 
medium sauce pan over 
medium-low heat, stirring 
with a rubber spatula. 

Once completely melted, 
about 4 minutes, whisk 
until smooth and creamy. 

6 . Transfer to the bowl 
of an electric mixer and 
allow to cool completely. 
Stir in chestnut puree, rum 
and vanilla. Gradually 
add powdered sugar until 
incorporated; whisk on 
high 3 to 5 minutes. 

7 . Unroll the cake and trim 
edges so they are even. 
Spread a 14-in.-thick layer 


of frosting evenly 
over the cake, leaving 
a 1^-in. border on the 
long sides. Roll the cake 
backup. 

8 . Cover the exterior 
of the log with frosting. 
Allow to set for 1 5 minutes; 
use a fork to create a bark 
design in the frosting. 
Decorate with powdered 
sugar and holiday candy, 
if desired. 

Serves: 8 to 10 
Prep time: 35 minutes, 
plus cooling time 
Cooktime: 20 minutes 


do not overmix. 

3. Coat sides of a 15xl2-in. 
jelly-roll pan with cooking 
spray; line bottom of pan 
with parchment paper. 
Pour batter into pan and 
bake until toothpick 
inserted comes out clean, 
about 10 to 12 minutes. 

4 . When the cake is 
finished, invert onto a 
piece of parchment paper 
that has been dusted with 
powdered sugar. Peel the 
baked parchment paper 
from the top, and carefully 
roll the cake, starting on 

a short side, in the sugar- 
coated parchment paper 


UNE FETE 



1. Lefebvre has “always 
loved Advent calendars,” 
like this quaint Santa 
version. The twins are 
bilingual when it comes 
to Christmas: “They 
call him Santa, but they 
know Pere Noel too.” 

2. & 3. Most of the 
family’s ornaments are 
from Paris. 
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Sharing a great meal with family and friends is just the start. 

Get inspired to give back all season at PorkBelnspired.com/Porksgiving 


pork 

m 

Be mspired 






Sarah Michelle 
GeUar 

BAKING 
i BONDING 

THE ACTRESS AND COEOUNDER OE 
EOODSTIRS-A COOKING AND LIEESTYLE 
RRAND-GETS CRAETYIN THE KITCHEN WITH 
HER 6-YEAR-OLD DAUGHTER CHARLOTTE 


by Michelle Ward Trainer 


If you ever need to find Sarah Michelle Cellar, 

d ances are she’s in her kitchen. Since launching 
hi T kid-friendly baking brand Foodstirs in 
October, the actress— who is mom to Charlotte, 
6, and Rocky, 3, with husband (and "amazing 
def”) Freddie Prinze Jr.— says "we spend pretty 
much 90 percent of our day there. Whether 
wi f re cooking or cleaning up the messes we 
Made-that’s our family space.” Especially dur- 
ing the holidays, when the actress tackles a long 
lil t of baking projects, like her Snowflake 
Bi ownies, made from a Foodstirs kit (see side- 
b| r). "My kids are obsessed with snowflakes,” 
sHe says. "After Frozen, all anyone wants is 
snkKzl” Rak ing. which started as a fun after- 
school activity to do with her daughter, has 
now caught the eye of her son. "My son loves to 
help us,” says Cellar, 38, "especially when it 
comes to sampling the sweets. He likes to wait 
for his sister to turn around and then also eat 
hers.” Cellar relishes the time with her kids. "It’s 
great to have this experience,” she says. As an 
added perk, "nothing smells better than a house 
where baking is going on.” 


Making Memories 
“The pride and confidence I see 
in my daughter when she’s baking 
with me is exciting,” says Cellar. 
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Cellar, along with two of 
her “monn friends,” created 
Foodstirs as a way for 
families to connect in the 
kitchen. The newline 
includes signature baking 
mixes, frostings and 
curated food-crafting kits. 
(The Snowflake Brownie 
kit is available for 
December at foodstirs 
.com.) The products are 
free of artificial preserv- 
atives, flavors and colors. 
Says Cellar: “We wanted to 
create great projects for 
kids but with a mix that’s 
better for you.” 






Tv^ 



Camila Alves 

KID-FRIENDLY 


CHRISTMAS CRAFTS 

THE LIFESTYLE EXPERT-MOM TO LEVI, 7, VIDA, 5, 

AND LIVINGSTON, 2, WITH HUSBAND MATTHEW McCONAUGHEY- 
GETS CREATIVE WITH THESE EUN FAMILY PROJECTS 


By Michelle Ward Trainer 



I 



‘FOOD CRAFTING IS A GREAT WAY TO GET KIDS 


INVOLVED IN THE KITCHEN' 


Popcorn Snowmen 

10 cups cooked popcorn 
1 (10-oz.) package large 
marshmallows 
14 cup butter, cubed 
14tsp. sea salt 
M&M’s Minis, 

colored sugar or your 
favorite candies 

1 . Place popcorn in a large 
bowl. 

2 . In a large saucepan, com- 
bine marshmallows and butter. 
Cook, stirring often, over 
medium-low heat until melted, 
about 4 to 6 minutes. Pour 
over popcorn; add salt to taste. 
Let stand 5 minutes. Mix 

well using greased hands or 
with a rubber spatula or 
wooden spoon. Cool slightly. 

3 . With greased hands, shape 
mixture into 12 popcorn balls, 

6 large (about Va cup) and 

6 smaller (about 14 cup). Using 
a toothpick or skewer, stake 
the small ones on top of larger. 

4 . Decorate as desired; let 
stand until set. 

Makes: 6 

Prep time: 15 minutes 
Cook time: 5 minutes 



I 


i 
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‘THIS IS EASY ENOUGH FOR MY KIDS TO MAKE ON 


THEIR OWN-AND IT’S ADORABLE’ 


12 miniature marshmallows, 
quartered 
12 red M&M’s Minis 


1 . Insert two pretzel halves into 
each candy bar to form antlers. 

2 . Using the decorating gel, 
make two dots where the eyes 
should be, and then gently 
press the cut side of two 
marshmallow pieces onto 
each candy bar. Dot marsh- 
mallows with gel. 

3 . Using the decorating gel, 
make a dot on the candy bar 
where the nose should be, 
then gently press a red M&M’s 
Mini onto it. 

Makes: 12 

Prep time: 5 minutes 


Reindeer Treats 

12 miniature pretzels, halved 
12 fun-size Almond Joy or 
Mounds candy bars 
Black decorating gel 


‘MY KIDS LOVE TO CREATE THEIR OWN 

LITTLE DISPLAYS’ 


Christmas Village 

Toilet-paper tubes, paper- 
towel tubes or a gift- 
wrapping-paper roll 
Kid-safe paint (optional) 
Colored construction paper 
or foam sheets (“even 
better” if it’s sparkly) 
Battery-operated 

small Christmas lights 
Fake snow 

1 . Using scissors, cut the 
tubes into various sizes. Then 
cut windows and doors into 
the tubes of your choosing. 

2 . If using paint, cover the 
bases of the houses and let 
dry completely. 

3 . Cut construction paper 

in half and then roll each half 
into a cone shape. Staple one 
cone together for each tube. 

4 . Place the cones on top 
of the tubes. 

5 . Set up an area on a table 
or counter that is big enough 




to fit the village scene. Place 
the string lights across the 
surface, then turn on the lights. 

6 . Place the tube “homes” on 
top of the string lights. Place 
the snow around the homes. 
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Mary Giuliani 

BUILD A BAR! 


MAKE YOUR PARTY SPECIAL WITH ONE OE THE CELER PARTY 
PLANNER’S SPECTACULAR STATIONS DEVOTED TO CUSTOM 
COCKTAILS, CANAPES OR DESSERTS By Ana Calderone 



As a caterer to the stars for more than 1 0 

years, Mary Giuliani knows a thing or two 
about throwing a good party One other 
favorite tricks for a successful night; ''snac- 
tivities!” says the author of The Cocktail 
Party. “A food or drink bar is a great way for 
you to give your guests a chance to interact, 
customize and be creative The elaborate 
buffets— which allow guests to tailor their 
food or drink to their personal palates— 
may look complex, but Giuliani, 40, swears 
they’re a breeze to pull together. ''Every- 
thing can be store-bought,” she says. "It’s 
all about finding cute vessels to display all 
the different toppings. In the end it will 
serve as the core of your party because it 
looks so pretty.” Giuliani recommends 
sticking to one bar per party— and making 
sure you have lots of choices for customiza- 
tion. "If you have enough food and enough 
variety,” she says, "you can really please 
even the pickiest of guests.” 
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ANTIPASTI BAR 


“Reinvent the cheese 
board” with three 
soft Italian formaggi, 
three meats and an 
assortment of different 
toppings for guests to 
assemble. Remember to 
slice the cheese and the 
bread before serving! 

What You Need: 

Burrata, mozzarella, 
ricotta, prosciutto, 
pepperoni, Italian 
dried sausage, 
eggplant caponata, 
roasted peppers, 
roasted tomatoes, 
olive tapenade, bread, 
extra-virgin olive oil 
and balsamic vinegar. 




BLOODY MARY BAR 

‘A batch cocktail is 
always a great idea when 
you’re entertaining, 
because it can be done 
prior and it serves a lot of 
people,” says Giuliani. 

Try her go-to Bloody 
Mary recipe (below) or 
just chill a bottle of 
Bloody Mary mix the 
night before and arrange 
a variety of add-ins on a 
cheese board or platter. 

What You Need: 

Bloody Mary mix, celery, 
bacon, carrots, lemons, 
radishes and olives. 

Bloody Mary Mix 

Fill a large pitcher with 
6 cups tomato juice, 

4oz. vodka, ^ cup 
lemon juice, 2 tsp. 
horseradish, Vitsp. 
salt, 14 tsp. pepper and 
14 tsp. Tabasco sauce. 

Stir to combine. (For a 
virgin option, omit the 
vodka and serve the 
alcohol on the side.) 
Serves: 6 



HOW MUCH 
ALCOHOL DO 
YOU NEED FOR 
A PARTY? 


TT-I 

Assume 2 drinks per person in the 
first hour, 1 drink every hour after. 


Drinks 


wine 


spirits 

m 

champagne 


t T 


7 glasses 12 cocktails 6 flutes 
per bottle, per bottle. per bottle. 


No. of guests X 2 


= No. of glasses 
you should have 
on hand. 
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4 



Decorate a table with 
vases, drink containers 
and punch bowls filled 
with candy to create 
a sweet goodbye point. 
Visitors can scoop 
their favorites into 
a small to-go bag. 
(Have stickers or string 
available to seal them.) 

What You Need: 

White M&M’s, Sno- 
Caps, marshmallows, 
white rock candy, 
clear plastic bags. 


Giuliani’s 
book The 
Cocktail 
Party: Eat, 
Drink, Play, 
Recover is 
out now. 
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Party Tips 

Think small. “I don’t like to serve 
anything that requires more than a small plate 
and a fork,” says Giuliani. “No knives.” 

Set an end time. “With so many things 
going on during the holidays, people really 
like that so they can plan better.” 

Tidy up immediately after the party. 

S “Give yourself one hour to clean up,” 
she says. “It’s much easier to 
clean with a buzz than with 
a hangover.” 








Indications 

Tamiflu is a prescription medicine used to treat the flu (influenza) in people 2 weeks of age and older who have had flu symptoms for no 
more than 2 days. Tamiflu can also reduce the chance of getting the flu in people 1 year and older. Tamiflu does not prevent bacterial 
infections that may happen with the flu. Tamiflu is not a substitute for an annuai flu vaccination. Do not take Tamiflu if you are allergic 
to oseltamivir phosphate or any of the ingredients in Tamiflu. 

Important Safety Information 

If you have an allergic reaction or a severe rash with Tamiflu, stop taking it and contact your doctor right away. This may be very 
serious. People with the flu, particularly children and adolescents, may be at an increased risk of seizure, confusion, or abnormal 
behavior early during their illness. Let your doctor know if you are pregnant, nursing, have heartproblems, breathing problems, a 


What is Tamiflu? 

TAMIFLU is a prescription medicine used to treat the flu (influenza) in people 2 weeks of age and older 
who have had flu symptoms for no more than 2 days. TAMIFLU may also prevent the flu in people who 
are1 year of age and older. 

It is not known if Tamiflu is: 

• effective in people who start treatment after 2 days of developing flu symptoms 

• effective for the treatment of the flu in people with long-time (chronic) heart problems or breathing 
problems 

• effective in treating or preventing flu in people with weakened immune systems 
(immunocompromised) 

• safe and effective for treating flu in children less than 2 weeks of age or preventing the flu in children 
less than 1 year of age 

Tamiflu does not treat or prevent illness that is caused by infections other than the flu virus, nor prevent 
bacterial infections that may happen with the flu. 

Tamiflu does not take the place of receiving a flu vaccination. Talk to your healthcare provider 
about when you should receive an annual flu vaccination. 

Who should not take Tamiflu? 


Do not take Tamiflu if you are allergic to oseltamivir phosphate or any ingredient in Tamiflu. 

Before you take Tamiflu, tell your healthcare provider if you: 

• have problems swallowing Tamiflu capsules 

• have kidney problems or any other medical conditions 

• have a history of fructose (fruit sugar) intolerance, because Tamiflu contains sorbitol that may cause 
upset stomach and diarrhea in people who are fructose intolerant 

• are pregnant or plan to become pregnant. It is not known if Tamiflu will harm your unborn baby 

• are breastfeeding or plan to breastfeed. It is not known if Tamiflu passes into your breast milk. You and 
your healthcare provider should decide if you will take Tamiflu while you are breastfeeding 

Tell your healthcare provider about all medicines you take, including prescription or over-the- 
counter medicines, vitamins, and herbal supplements. 

Keep a list of medicines you take to show your healthcare provider when you get a new 
medicine. 

How should I take Tamiflu? 

•Take Tamiflu exactly as your healthcare provider tells you to. Tamiflu can be taken with food or without 



With fever, aches, and chills, the flu 
virus needs a big solution: an antiviral. 
Antiviral Tamiflu attacks the flu virus 
at its source and ■■ Aivi pi 11 
helps stop it from ANTI^rLU- 

body. In studies, GOANTIVIRAl 

TAMIFLU helped shorten the time adults 
were sick by 1.3 days (30% sooner). At 
the first sign of flu symptoms, call your 
doctor right away. 


weakened innnnune system (immunocompromised), kidney problems or other medical conditions, as Tamiflu may not be right for 
you. Also tell your doctor about any medications you are taking or if you’ve received a nasal-spray flu vaccine in the past two weeks. 
The most common side effects are mild to moderate nausea, vomiting, diarrhea and stomach pain. 

Please see the Tamiflu full Prescription Information for complete important safety information. 

You are encouraged to report side effects to Genentech by calling 1-888-835-2555 or to the FDA by visiting www.fda.gov/medwatch 
or calling 1-800-FDA-1088. 

Learn more about Tamiflu Visit www.Tamiflu.com. tam/090215/0064 


food. There is less chance of stomach upset if you take it with food 

. If you miss a dose of Tamiflu, take it as soon as you remember. If it is 2 hours or less before your next 
dose, do not take the missed dose. Take your next dose of Tamiflu at your scheduled time. Do not take 
2 doses at the same time 

. If Tamiflu for oral suspension is not available or you cannot swallow Tamiflu capsules, your healthcare 
provider may instruct you to open Tamiflu capsules and mix the capsules’ contents with sweetened 
liquids such as chocolate syrup (regular or sugar- free), corn syrup, caramel topping, or light brown 
sugar (dissolved in water) 

• If your healthcare provider has instructed you to take Tamiflu oral suspension or open your 
Tamiflu capsules, read the detailed Instructions for Use in the full prescribing information. 

Ask your pharmacist if you have any questions. 

What are the possible side effects of Tamiflu? 

Tamiflu may cause serious side effects, including serious skin and allergic reactions. 

Stop taking Tamiflu and get medical help right away if you get any of the following symptoms: 

•skin rash or hives -swelling of your face, eyes, lips, tongue, or throat 

• blistering or peeling skin .trouble breathing 

• blisters or sores in your mouth . chest pain or tightness 

• itching 


•Change in behavior. People, especially children, who have the flu can develop nervous system 
problems and abnormal behavior that can lead to death. While taking Tamiflu, tell your healthcare 
provider right away if you or your child have confusion, speech problems, shaky movements, seizures, 
or start hearing voices or seeing things that are not really there (hallucinations). 

The most common side effects of Tamiflu when treating the flu include nausea and vomiting. 
When preventing the flu they include nausea, vomiting, diarrhea, and stomach (abdomen) pain. 

Tell your healthcare provider if you have any side effect that bothers you or does not go away. These are 
not all of the possible side effects of Tamiflu. 

Keep Tamiflu and all medicines out of the reach of children. 

General information about the safe and effective use of Tamiflu. 

Medicines are sometimes prescribed for purposes other than those listed in the patient information 
leaflet. Do not use Tamiflu for a condition for which it was not prescribed. Do not give Tamiflu to 
other people, even if they have the same symptoms you have. It may harm them. If you want more 
information, talk with your healthcare provider. 

You are encouraged to report side effects to Genentech by calling 1-888-835-2555 or to 
the FDA by visiting www.fda.gov/medwatch or calling 1-800-FDA-1088. 

For more information, go to www.tamiflu.com. 

© 2015 Genentech USA, Inc., South San Francisco, CA. All rights reserved. September 2015 TAM0001 999400 


COOKING WITH 
THE STARS 

7 FAMOUS FOODIES SHARE THEIR GO-TO 
HOLIDAY RECIPES, FROM CROWD-PLEASING 
COCKTAILS TO ELEGANT ENTREES 



“Sangria is the perfect 
cocktail to start an 
evening of entertaining,” 
says the singer. “Its a fresh, 
colorful and fun way to 
celebrate the holidays.” 


KELIS’ SANGRIA 

1 bottle Spanish red wine 
13 oz. premium tequila 
or rum 
cups sugar 
tbsp. vanilla extract 
tsp. each ground 
cinnamon and nutmeg 
handful mint sprigs 
Cherries, grapes, apple 
slices and orange 
wedges 

1 bottle chilled sparkling 
mineral water 



1 . Whisk together red wine 
and next 5 ingredients 
until sugar dissolves. Add 
mint and fruit. Cover and 
chill 1 to 2 hours. 

2. Stir in mineral water. 
Transfer mixture to a glass 
serving container. Serve 
immediately. 

Makes: about 2 quarts 
Prep time: 10 minutes, 
plus time for chilling 


Kelis’s cookbook 
My Life on a Plate 
is out now. 
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“I came up with this 
recipe for Mehmet, who loves 
lamb,” says the writer, 
producer, entrepreneur and 
wife of Dr. Oz. “The hazelnuts, 
mint and oregano are all 
flavors that remind him of his 
Turkish roots.” 


2 (r/2-to-154-lb.) racks 
^ of lamb, bones 
frenched 
Fine sea salt 
Freshly ground 
black pepper 
Vi cup hazelnuts, 
finely chopped 
2 small garlic cloves, 
pressed . Ill 

2 tsp. minced fresh 
mint leaves 
1 tsp. each minced 
f reslw'egano and 


olive oil, divided 


1. Trim lamb racks of 
excess fat; season as 
desired with sea salt and 
pepper and let stand 1 5 to 
30 minutes. 

2. Stir together hazelnuts 
and next four ingredients; 
set aside. Position a rack in 
center of oven; preheat 
oven to 400°. 

3. Cook lamb in 2 tbsp. hot 
oil in a large skillet over 
high heat, 2 minutes on 
each side or until browned. 
Remove from heat. 

4. Brush meaty sides of 
lamb racks evenly with 
remaining oil; cover with 
hazelnut mixture. Arrange 
lamb, crusted side up, on a 
rimmed baking sheet. 
Bake for 20 minutes, or 
until a thermometer 
inserted into thickest 
portion registers 125° 
(rare) or desired degree 
of doneness. 

5. Remove lamb from 
oven to a cutting board. 
Cover loosely with 
aluminum foil; let stand 
3 to 5 minutes. Cut 
between bones into 
chops, and serve. 

Serves: 4 

Prep time: 25 minutes 
Cook time: 35 minutes 


The Oz Family 
Ki tcfien offers 
^VeaPfood recipes. 
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“Its a vegan dish, but 
it entices everyone’s taste 
buds— even meat eaters’,” says 
the actress. “It is chock-full of 
healthy ingredients, and it’s a 
wonderfully clean source 
of energy.” 




PAMELA ANDERSON'S FAVORITE LENTIL SEAN STEW 
(AS CREATED RY CHEF DELAHNA FLAGG) 


1 lb. red lentils 
1 lb. green lentils 
3 garlic cloves, 
peeled 

3 tsp. kosher salt 
1 V 2 -in. piece of 
ginger, peeled 


4 tomatoes, cut into 
1V2-in. wedges 
3 lemons,juiced 
1 bunch kale leaves, 
spines removed, 
roughly chopped 


1 . Put lentils into a large 

pot filled with 5 quarts water. 
Add garlic, salt and ginger. 
Bring pot to a simmer. 

2. Once the beans have 
cooked for 1 5 minutes, 
add the tomatoes. 

3. When beans are soft and 


tomatoes have lost their 
form (about 20 minutes), 
turn off the heat. 

4. Add lemon juice and stir 
in kale leaves. Salt to taste. 
Serves: 6 to 8 
Prep time: 8 minutes 
Cook time: 58 minutes 
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1 tbsp. kosher salt 
1 lb. green beans, 
trimmed 
Va cup coarsely 

chopped hazelnuts 
3 tbsp. unsalted 
butter 

1 largeshallot, 
chopped 

1 tsp. sherry vinegar 
Va tsp. freshly 
cracked pepper 
1 tsp. flaky sea salt 
1 tsp. hazelnut oil 


1. Stir salt and green 
beans into 2 quarts of 
boiling water in a large 
saucepan over medium- 
high heat. Return to a 
boil, and cook beans 2 to 
5 minutes. Drain well. 

2. Toast hazelnuts in a 
large nonstick skillet over 
medium-high heat 3 to 

5 minutes, stirring 
constantly. Transfer 
nuts to a plate. 

3. Cook butter in same 
large skillet about 1 
minute or until golden 
brown. Add shallots; 
cook about 3 minutes or 
until tender, stirring 
often. Add green beans; 
cook until thoroughly 
heated. Stir in vinegar 
and toasted nuts. 

Sprinkle with pepper. 

4. Transfer beans to 
serving dish. Sprinkle 
with sea salt; drizzle 
with hazelnut oil. 

Serve immediately. 
Serves: 4 

Prep time: 15 minutes A 
Cooktime: jf 

10 minutes ^ 


“This is a dish that can 
stand out on its own,” 
says the actress and star of 
Tia MowryatHome. “I love it 
because it’s bursting with 
k flavor and texture!” 
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TIFFANITHEISSEN’S MOM’S CREAM CHEESE PIE 


2 tsp. vanilla at medium evenly over pie. Bake for 

speed with an electric 10 minutes or until set. 

mixer until smooth. Pour Remove to wire rack; 

into prepared crust. Bake cool completely. Cover 

for 20 to 30 minutes or and chill 4 to 5 hours. 

until set. Remove to wire Serves: 8 

rack; cool 5 minutes. Prep time: 10 minutes, 

3. Whisk together sour plus chilling 

cream and remaining Cook time: 50 minutes 

sugar and vanilla until 

smooth. Spoon mixture 


IV 2 cups graham cracker 
crumbs 

Va cup powdered sugar 
6 tbsp. melted butter 

1 tsp. ground cinnamon 

12 oz. cream cheese, softened 

2 large eggs 

Va cup sugar, plus 31/2 tbsp., 
divided 

3 tsp. vanilla extract, divided 
1 cup sour cream 


1. Preheat oven to 350°. 
Whisk together graham 
cracker crumbs and next 
3 ingredients until 
blended. Press mixture 
into an 8- or 9-in. pie pan. 
Bake for 10 minutes. 
Remove to a wire rack 
and let cool. 

2. Beat cream cheese, 
eggs, Va cup sugar and 
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1. Preheat oven to 
350°. Bake pecans on 
rimmed baking sheet for 
5 minutes, stirring after 
3 minutes. Remove to 
wire rack; cool completely. 

2. Pulse wafers in bowl of 
food processor until fine. 
Add cherries and pulse 
lightly. Add pecans; pulse 
mixture 3 more times. 

3. Stir together crumb 
mixture and 1 cup each of 
the cocoa and powdered 
sugar in a large bowl. Stir 
in corn syrup, bourbon, 
orange juice and vanilla 
until blended; set aside. 

4. Sift together remaining 
cocoa and powdered 
sugar onto a piece of 
waxed paper. Form the 
crumb mixture into M-in. 
balls. Roll balls in cocoa- 
sugar mixture, coating 
evenly. Sprinkle balls with 
gold dust if desired. 
Makes: about 5 dozen 
Prep time: 45 minutes 
Cooktime: 5 minutes 


ELIZABETH 
CHAMBERS' 
BECABENT 
BOURBON BALLS 


V/i cups pecan halves 
11 oz. vanilla wafer 
cookies 

Va cup dried cherries 
IV2 cups Dutch- 
process cocoa, 
divided 

IV2 cups powdered 
sugar, divided 
V 3 cup light corn 
syrup 

Va cup premium 
bourbon 
Va cup freshly 
squeezed 
orangejuice 
1 tsp. vanilla extract 
1 tbsp. edible 
gold dust 
(optional) 


■' “Make these nostalgic 
holiday delights for 
your holiday soiree, or 
package them pretty as 
a hostess gift,” says 
the journalist, entrepreneur 
and co-owner of 
BIRD Bakery. 



“French toast is a 
jpecial-occasion breakfast at 
my house,” says the star 
of Trishas Southern Kitchen. 

“The cinnamon and 
pumpkin-pie spice in this 
recipe make it smell and 
^ taste like Christmas.” 






TRISHA YEARWOOD’S HOLIDAY FRENCH TOAST 
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3 medium-ripe 
bananas, mashed 
3 tbsp. half-and-half 
2 large eggs, lightly beaten 
1V2tsp. ground cinnamon 
1 tsp. pumpkin-pie spice 
1 tsp. vanilla extract 
1 16-oz. loaf unsliced 
wholewheat 
or white bread 
6-8 tbsp. butter, divided 
Powdered sugar 
Maple syrup 


1. Whisk together bananas and next 5 ingredients 
in a medium bowl; pour mixture into a pie plate. 
Slice bread into 6 to 8 one-in. slices; reserve 
remaining bread for another use. 

2. Melt 2 tbsp. butter in a large skillet over medium 
heat. Dip 3 bread slices, one at a time, into banana 
mixture, turning to coat evenly; cook 2 minutes on 
each side or until golden. 

3. Repeat procedure with remaining butter and 
bread. Sprinkle with powdered sugar, and serve 
with maple syrup. 

Serves: 3 to 4 

Prep time: 15 minutes Cook time: 10 minutes 


Trisha s Table is 
full of her “feel 
good favorites. 






Essential Emeril 

a Thinking back on all of the wonderful 
people I have learned from and the 
dishes I have made over the years, I 
knew that I had to get them all down in 
one place. This book is it.'” 



Impress your holiday guests with this classic recipe from Essential Emeril. 



blueberry 

beignets 


This is basically a sweet fritter batter. You can substitute 
raspberries or cut-up strawberries, but there is something 
about blueberries that makes these awesome. Yield: about 18 


1 cup fresh blueberries, picked 
over for stems 

1/4 cup granulated sugar 

2 large eggs, lightly beaten 
1 cup half-and-half 

13/4 cups bleached all-purpose flour 
1 teaspoon baking powder 
1/2 teaspoon salt 
Vegetable oil for frying 

IV 2 cups confectioners’ sugar, 
plus more for dusting as needed 

1 . In a medium bowl, combine the 
blueberries and granulated sugar 
and lightly mash together with a fork. 
Stir in the eggs and half-and-half. 


2 . In a large bowl, combine the flour, 
baking powder, and salt. Make a well 
in the center, pour in the blueberry 
mixture, and whisk until combined. 
Allow the mixture to rest 10 minutes 
before frying. 

3 . Pour enough oil to come to the 
maximum line in an electric fryer or 
halfway up the side of a deep, large, 
heavy-bottomed pot. Heat the oil to 
360° F. 

4 . Using a 2-tablespoon scoop, 
carefully drop the batter into the 
hot oil, cooking 4 to 6 beignets at 
a time; don’t crowd them. If using 
a deep fryer, shake the basket to 
loosen the beignets from the bottom 


if they’re sticking. Cook the beignets 
until golden, about 6 minutes. If 
you’re frying them in a pot, the 
beignets will sink to the bottom, then 
float up to the top, where you can 
turn them for even coloring. 

5 . Using a slotted spoon, tongs, or 
a spider, transfer the fried beignets 
to paper towels to drain briefly, then 
add to a large bowl along with the 
confectioners' sugar, and toss to 
coat. Set the beignets on a serving 
platter. Repeat the process with the 
remaining batter. 

6 . To serve, dust the beignets a final 
time with confectioners’ sugar, and 
serve hot. 


Excerpted from Essential Emeril: Eavorite Recipes and Hard-Won Wisdom Erom My Life in the Kitchen by Emeril Lagasse. Copyright © 2015 Emeril Lagasse dba MSLO Acquisition sub, EEC. 
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NEW YEAR’S 


BRUNCH 


THE CELEBRITY CHEF SUGGESTS 
A SPECIAL SPREAD TO START THE YEAR 
OFF RIGHT Ana Calderone 


Bobby Flay is a big fan of brunch. ''It’s my favorite 
meal says the chef, 50. "It’s the perfect time to 
catch up with friends, rehash the goings-on of 
the night before or celebrate a special occasion. 
Plus, you get to have a drink before 5!” For this 
midday feast designed as the perfect follow-up to 
New Year’s Eve revelry, the star of the Cooking 
Channel’s Brunch @ Bohhy 's—2in& author of a 
cookbook by the same name— chose easy sweet- 
and- savory dishes and a customizable cocktail. 
He notes, "The perfect remedy for a hangover is 
a really decadent meal.” 



FROM LEFT: LARRY BUSACCA/WIREIMAGE ; BEN FINK 



- .SMOKED SALMON AND GREEN ONION SCRAMBLE 


2 oz. fresh goat cheese 
8 tbsp. (1 stick) 
unsalted butter, 
room temperature 
Va^ tsp. kosher salt, 
divided 

Vz tsp. freshly ground 
black pepper, 
divided 

4-6 0 / 2 -in. -thick) slices 
12-grain bread, 
toasted 
8 large eggs 
8 oz. smoked wild 


salmon, flaked 
2 large green onions, 
finely sliced 

1 . Stir together the goat 
cheese and 4 tbsp. of 
butter and season with I/ 
tsp. salt and Vs tsp. 
pepper. Spread over the 
warm pieces of toast. 

2. Whisk the eggs until 
smooth and season with 
remaining salt and pepper. 

3. Melt the remaining 


butter in a large nonstick 
saute pan over medium 
heat until it begins to 
shimmer. Add the eggs 
and slowly cook until soft 
curds form. Cook to 
desired doneness, stirring 
often. Remove from the 
heat and stir in the salmon 
and green onions. Spoon 
the eggs over the toast. 
Serves: 4 to 6 
Prep time: 10 minutes 
Cooktime: 12 minutes 


style on platters, so guests can 
help themselves to as much— 
or as little— as they want,” says 
Flay of this “over-the-top and 
delicious” recipe. 
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YOGURT 
CREME BRULEE 


16 oz. plain 2% Greek 
yogurt 

1 tsp. pure vanilla 
extract or Vi vanilla 
bean, split 
lengthwise, seeds 
scraped 

1 pt. fresh blueberries, 
raspberries, 
blackberries or 
strawberries (ora 
combination) 

2-5 tbsp. granulated 
sugar 

1 tsp. fresh lemon juice 
Vi cup granola 

8 tsp. turbinado sugar 

1 . In a medium bowl, 
mix the yogurt and vanilla 
until combined. Cover 
and refrigerate for at least 
30 minutes. 

2 . Put the berries in a small 
saucepan, add ]4 cup water, 
and simmer, stirring 
occasionally, on medium-low 
until just softened, about 3 
minutes. Add granulated 
sugar to taste, and stir in the 
lemon juice. Let cool slightly. 

5 . Divide the fruit among 
four ramekins (about 2 V 2 
tbsp. each) and top with 
the granola (about 2 tbsp. 
each). Fill the ramekins to the 
top with the yogurt, discarding 
the vanilla bean if using. Cover 
and freeze for 5 minutes. 

4 . Sprinkle 2 tsp. of turbinado 
sugar over each ramekin. 
Caramelize the sugar with a 
small blowtorch by slowly 
sweeping the flame back and 
forth. Let the sugar harden, 
about 2 minutes, before serving. 
Serves: 4 

Prep time: 15 minutes, plus 

chilling time 

Cook time: 10 minutes 



This dish combines 
the best of a luxurious 
dessert with a classic healthy 
breakfast for a really special 
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BRING ON THE BELLINIS! 

“The traditional Bellini is a sweet concoction of prosecco and white peach puree. 

But why not mix it up a little with a selection of fruit purees, liqueurs and fresh garnishes?” 
suggests Flay. Guests just add a few tablespoons of puree per glass of sparkling wine— 
or sparkling water for a virgin option— along with a dash of liqueur (try kirsch, Chambord 
or peach eau-de-vie) and some fresh fruit to garnish. “This is a fun and delicious way 
to get your guests involved in the merrymaking.” 



Part of the Weekend 
is available now. 
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Frankie Avalon 


THE SINGER AND FORMER TEEN IDOL KICKS 
OFF HIS HOLIDAY FESTIVITIES WITH A FAMILY- 
FILLED FEAST OF THE SEVEN FISHES 

By Stephanie Emma Pfeffer 



FROM LEFT: TERI LYN FISHER; PETER ZAMBOUROS; ELLEN SILVERMAN 


ITALIAN TUNA SALAD 
WITH ARUGULA 




Look for imported 
Italian tuna at specialty 
food stores, Italian 
delis and fine 
supermarkets. 


PEOPLE Holiday 


When Frankie Avalon’s family gathers 

around the table on Christmas Eve, it’s a true 
Italian- American celebration. In keeping 

ith the Roman Catholic ritual of not eating 
rneat on Christmas Eve, the family feasts on 
seven different— but equally delicious— sea- 
food dishes, all prepared by the singer him- 
self. “1 do the cooking; I really do!” Avalon, 
75, tells Peo^e. ''It’s a tradition. I’ve been 
doing it as Mng as I can remember.” The star 
of classic ’60s movies like Beach Party with 
Annette Funicello and singer of numerous 
chart- toppers like "Venus” and "You Are 
Mine’hshares some of these recipes, along 
with 70 other Italian classics, ivi Frankie Ava- 
lon’s Italian Family Cookbook: From Mom’s 
Kitchen to Mine and Yours. 

The pages of his cookbook are also filled 
with memories of growing up in South Phil- 
adelphia and his road to stardom. Under- 
neath the glitz and glamour, the entertainer 
has always valued the low-key comfort of 
being surrounded by loved ones. And that’s 
especially true during the holiday season. 
"In all the years that I’ve been singing and 
performing— and that’s 58 years— I’ve 
always said no to working on Christmas 
Eve and Christmas Day so I can spend time 
with my family,” he says. 

And what a family it is! Avalon and his 
wife, Kay— to whom he has been married for 
almost 53 years— have 8 children and 10 
grandchildren. On Christmas Eve the entire 
group congregates at their house in South- 
ern California’s Westlake Village area. "We 
usually have 24 people over, including my 
sons-in-law and daughters-in-law,” says 
Avalon. "And sometimes with friends it goes 
up to 30!” 

So what does it take to create a home- 
cooked meal for more than two dozen? An 
alarm clock, for one thing. "I start early in the 


FUINKIK WAM'v 
tulitP Ftailti* 


FMLEAVING 
MYCHILDREN 
AND GRAND- 
CHILDREN 
A WONDERFUL 
LEGACYOF 
WHATFAMLLYLS 
ALLAROUT” 


a medium saucepan 
and add enough cold, 
salted water to cover 
them by 1 inch. Bring 
to a boil over high 
heat. Reduce the heat 
to medium and boil 
until the potatoes are 
tender when pierced 
with the tip of a small 
knife, about 1 5 to 20 
minutes. Drain and 
rinse under cold 
running water. Let 
cool for a few minutes 
until easy to handle. 

3. Slice the potatoes 
into thin rounds and 
transfer them to a 
medium bowl. Add 3 
tablespoons of the 
dressing to the warm 
potatoes and toss. 

Let cool until tepid. 
Stir in the chives. 
Season to taste with 
the salt and pepper. 
Cover and refrigerate 
until ready to serve. 

4. Stir the tuna, celery, 
capers, parsley and 
red pepper flakes with 
3 tablespoons of the 
dressing in a medium 
bowl. 

5. Spread out the 
arugulaonadeep 
serving platter. Heap 
the tuna in the center, 
and arrange individual 
mounds of the potato 
salad, tomatoes, 
cucumbers and olives 
around the tuna. 
Drizzle the vegetables 
with the remaining 
dressing. Toss the 
salad at the table just 
before serving. 
Serves: 4 

Preptime: 20 minutes 
Cook time: 

45 minutes 


^ Avalon’s 
cookbook is 
available now. 


Dressing 

2 V 2 tbsp. fresh lemon 
juice 

Vi tsp. kosher salt 

Va tsp. freshly 
ground black 
pepper 

Vi cup extra-virgin 
olive oil 


Potato Salad 

1 lb. small, red- 
skinned potatoes, 
scrubbed 

2 tbsp. finely sliced 
fresh chives 

Kosher salt and 
freshly ground 
black pepper 

Tuna Salad 

2 5-to6-oz.cans 
Italian tuna in olive 
oil, drained 

1 small celery stalk, 
finely chopped 

2 tbsp. nonpareil 
capers, drained and 
rinsed 

2 tbsp. finely 
chopped fresh flat- 
leaf parsley 

Pinch of hot red 
pepper flakes 

5 oz. babyarugula 

2 large ripe 
tomatoes, cut into 
Vi-m. rounds 

2 small cucumbers, 
scrubbed but 
unpeeled, cut into 
14-in. rounds 
cup coarsely 
chopped pitted 
kalamata olives 


1. To make the 
dressing: Whisk the 
lemon juice, salt 
and pepper in a small 
bowl to dissolve the 
salt. Gradually whisk 
in the oil. 

2. Put the potatoes in 



V 



FRANKIE'S 
FAMOUS CRAB 
MARINARA 

What’s an Italian meal 
without red sauce? One 
of Avalon’s Christmas 
Eve favorites is his spe- 
cial crab marinara. “It’s 
so easy to make,” he 
says. “Take a full Dunge- 
ness crab— cleaned and 
cracked— and put it in 
a saucepan with olive 
oil, garlic powder and a 
bottle of clam juice. 
That’s a little trick my 
mom used to do!” he 
says. ‘Add a few cans 
of crushed tomatoes, 
salt and pepper, and 
it’s on its way!” 



Don’t marinate 
the fish for more than an 
hour, warns Avalon. “The 
acid can cook’ it and 
change the flavor.” 


SWORDFISH KEBABS 

Vi cup extra-virgin olive 
oil, divided 

Va cup dry white wine, 
such as Pinot Grigio 
Finely grated zest 
of 1 lemon 

2 tbsp. fresh lemon juice 

2 tsp. Dijon mustard 
Vi tsp. kosher salt 
Vi tsp. hot red pepper 
flakes 

2 tbsp. coarsely 
chopped fresh basil 

2 lbs. swordfish, cut 
1-in. thick, skin 
removed 

2 red bell peppers, 
cored, seeded and cut 
into 24 pieces about 
iVi-in. square 
Lemon wedges, for 
serving 


morning, making the sauces and cleaning and 
marinating the fish.” And prepping in advance 
is out of the question. “There’s not much to do 
beforehand because you want the fish to be as 
fresh as possible,” he explains. 

Once the day gets rolling, the kitchen 
becomes a buzzing hub of activity. “There’s a lot 
going on— kids coming and going— and every- 
body has a job to do,” says Avalon, who adds 
that Kay is the “master sergeant and organiza- 
tional expert” who keeps everyone in line. “We 
set up a big table and make a buffet of all the 
dishes.” In addition to Avalon’s fish options— 
favorites include Swordfish Kebabs and Shrimp 
Scampi— “everyone brings a little something, 
be it salad, dessert or cookies.” 

And then it’s time to enjoy. “The most impor- 
tant thing to me is family. I’m leaving my chil- 
dren and grandchildren with a wonderful 
legacy of what family’s all about.” After the 
meal, the whole group participates in a gift 
exchange— “nothing can be more than $10”— 
and they all go to church. “I try to educate 
my grandchildren about the true meaning 
of Christmas.” 

Fortunately, he gets to enjoy family time 
more than once a year. “Want to knowhow 
lucky I am? They all live within 10 miles of our 
house,” he says. “I am blessed.” • 


1. In a blender, combine 
Vicup oil, wine, lemon 
zest and juice, mustard, 
salt and red pepper flakes 
until thickened. Add the 
basil and pulse until the 
leaves are minced. 

Reserve Va cup of mari- 
nade. Pour remaining 
marinade into a 1-gallon, 
self-sealing plastic bag. 
Cut the swordfish into 
V/i-m. chunks. Add the 
swordfish to the mari- 
nade, close the bag, and 
refrigerate, turning occa- 
sionally, for 30 minutes 
to 1 hour, no longer. 

2. Preheat a grill over 
medium-high heat. 

3. For each kebab, thread 
3 to 4 swordfish chunks, 


alternating with 4 red bell 
pepper pieces, onto a 
skewer. (If using bamboo 
skewers, soak them in 
water for 30 minutes.) 
Lightly brush the kebabs 
with 14 cup olive oil. 

4 . Grill the kebabs, with 
the lid closed as much as 
possible, turning once or 
twice, until the swordfish 
is just opaque when 
pierced at the center, 
about 8 to 10 minutes. 
Transfer to a platter; 
drizzle with reserved 
marinade. Serve hot, with 
lemon wedges. 

Serves: 6 

Prep time: 1 5 minutes, 
plus marinating 
Cooktime: 10 minutes 
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CLOCKWISE FROM TOP LEFT: TERI LYN FISHER; ELLEN SILVERMAN(2) 



1fyou like more garlic 


with focaccia. 


2 tbsp. olive oil 
2 garlic cloves, thinly 
sliced 

1 Vi lbs. jumbo shrimp 
(21-25 per pound), 
peeled and deveined 
Vi cup dry white wine, 
such as Pinot Grigio 
or dry vermouth 
tsp. finely grated 
lemon zest 
2 tbsp. fresh lemon 
juice 

Va tsp. red pepper flakes 
2 tbsp. cold unsalted 
butter, cut into Vi-in. 
cubes 
Kosher salt 

2 tbsp. finely chopped 
flat-leaf parsley 


1. Heat the oil and garlic 
together in a large skillet 
over medium-high heat, 
stirring often, just until 
the garlic starts to turn 
golden brown, about 1 
minute. Add the shrimp 
and cook, stirring 
occasionally, just until 
the shrimp are opaque, 
about 2 to 3 minutes. 

2. Add the wine, lemon 
zest and juice, and red 
pepper flakes. Bring the 
mixture to a full boil, 
stirring often. Using a 
slotted spoon, transfer 
the shrimp to a platter. 
Off the heat, add the 
butter and stir until it has 
melted and slightly 
thickened the sauce. 
Season to taste with salt. 
Stir in the parsley. Return 
the shrimp to the sauce 
and serve. 

Serves: 4 

Prep time: 10 minutes 
Cook time: 15 minutes 



or lemon, go for it!” says 1 


Avalon of adapting this 1 

1 All 

crowd pleaser. “Serve 1 


overlinguineorsopup ^ 



I* tltl*'’'’ 




Goldman— author of Duff Bakes— \s the founder of Charm 
City Cakes, which created the most high-profile wedding 
cake of 2015: the Muppet-inspired confection (left) served 
at Jennifer Aniston’s August nuptials to Justin Theroux. 


HOLIDAY CHEER, IN CHOCOLATE EORM! 

THE ACE OF CAKES CHEFS CLASSIC CAKE WILL BE 
THE STAR OF ANY SOIREE 
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Duff Goldman 

THE DARK SIDE 



CAREN ALPERTC2); INSETS, FROM LE^?MvIA/A_KM-GSI; CHARM CITY CAKES 



1 tsp. baking soda 
1 tsp. kosher salt 

1 cup butter 

Vi cup brewed coffee 
Vs cup unsweetened 
cocoa powder 
3 extra-large eggs 
Vi cup buttermilk 

2 tsp. vanilla extract 
American Buttercream 

Icing 


DUFF’S 

CHOCOLATE CAKE 
WITH AMERICAN 
eUTTERCREAM 
ICING 

For the cake: 

2 cups all-purpose flour 
2 cups sugar 


1 . Preheat oven to 350 ° . 
Grease and flour 2 (9-in.) 
round cake pans. Line 
bottom of pans with 
parchment paper. Grease 
tops of paper. 

2. Whisk together flour 
and next 3 ingredients 
in a large bowl. 

3. Melt butter in a 
medium saucepan over 
medium heat, stirring 


stirring constantly. 

Whisk butter mixture 
into flour mixture until 
blended. 

4. Whisk together eggs, 
buttermilk and vanilla. 
Add to flour mixture, 
whisking until blended 
and smooth. Pour batter 
evenly into prepared 
pans. Bake at 350 ° for 
30 to 35 minutes or until 
a wooden pick inserted in 
center comes out clean. 
Cool in pans on wire racks 
15 minutes; remove from 
pans and cool completely 
on wire racks. 

5. Frost with American 
Buttercream. 

Makes: 9-in. layer cake 
Prep time: 1 hour, 

35 minutes 

Cook time: 35 minutes 



often. Whisk in coffee, 

cocoa powder and V 2 cup For the icing: 



water; cook for 1 minute, 2 cups butter, softened 
6 cups powdered sugar 
V4cup milk 

1 to 2 tsp. vanilla extract 
Pinch of kosher salt 


I.Combineall 
ingredients in bowl of 
electric mixer. Beat on 
low speed with whisk 
attachment 1 to 2 
minutes or until smooth. 
Then beat at medium 
speed until creamy, 
stopping to scrape down 
sides of bowl as needed. 
Use immediately or store 
in an airtight container. 
(At room temperature, 
lasts up to 24 hours; 
or refrigerate up to 
2 weeks. Rewhip chilled 
buttercream before 
using.) 

Makes: About 5 cups ^ 
Preptime: 10 minutes ^ 


The secret to this 
decadent dessert? The buttermilk 
adds an element of acidity, says 
Goldman, while the java subtly 
enhances the chocolate flavor. 
“You’ll never taste the little bit of 
coffee,” he promises. 

- “It’s not bitter.” — 
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SaHy McKenney 
Quinn 


FESTIVE TREATS 


PREHEAT TllOSE OVENS! THE 
COOKBOOK AUTHOR AND BLOGGER FOR 
RALLY’S BAIHNG ADDICTION SHARES 4 OF HER 
I FAVORITE SEASONAL DESSERTS 







Sil lY’S 
GINGERBREAD 
CUPCAKES WITH 
CREAM CHEESE 
FROSTING 

Va cup unsalted butter, 
divided, softened to 
room temperature 
Vi cup packed light 
brown sugar 

1 large egg, at room 
temperature 

Vi cup molasses 

2 tsp. vanilla extract, 
divided 

II /3 cups all-purpose 
flour 

Vi tsp. baking powder 
Vi tsp. baking soda 
14 tsp. salt 

1 tsp. ground 
cinnamon 

Vi tsp. ground ginger 
Vi tsp. nutmeg 
14 tsp. ground allspice 
Vi cup milk, at room 
temperature 

8 oz. cream cheese, 
softened to room 
temperature 

2 cups confectioners’ 
sugar 

1 tbsp. heavy cream 
Gingerbread men 
candy (optional) 

1 . Preheat oven to 350°. 
Line a 12-count muffin 
pan with cupcake liners. 

Set aside. 

2. To make the cupcakes, 
in a large bowl usings 
handheld or stand mixer 
fitted with a paddle 
attachment, beat 14 cup 
butter and Vi cup brown 
sugar together on medium 
speed until creamy. Beat 

in the egg until combined, 
scraping down the sides 
and bottom of the bowl 
as needed. Beat in the 
molasses and 1 tsp. vanilla 
extract on medium speed 
until combined. 

3. In a medium bowl, mix 


the flour, baking powder, 
baking soda, salt, cinnamon, 
ginger, nutmeg and allspice 
together until combined. 
With the mixer running on 
low speed, slowly pour the 
dry ingredients into the 
wet ingredients, then pour 
in the milk. Mix until just 
combined. Scrape down 
the sides and bottom of 
the bowl as needed. 

4. Evenly distribute batter 
into the muffin liners. Bake 
for 19-21 minutes or until 

a toothpick inserted in the 
center comes out clean. 
Allow to cool completely 
before frosting. 

5. To make the frosting, in 
a medium bowl using a 
handheld or stand mixer 
fitted with a paddle or whisk 
attachment, beat the cream 
cheese and 14 cup butter 
together on medium 
speed until smooth, about 
2 minutes. Add the 
confectioners’ sugar, cream 
and 1 tsp. vanilla extract. 

Beat for 2 minutes until fully 
combined and creamy. Frost 
cupcakes. Add gingerbread 
men candies as garnish. 
Makes: 12 cupcakes 
Prep time: 12 minutes, 
plus cooling 

Cook time: 21 minutes 

♦ ♦ 

CANDY CANE 
KISS COOKIES 

Vi cup unsalted butter, 
at room temperature 
Vi cup granulated sugar 
Vi cup packed light 
brown sugar 
1 large egg, at room 
temperature 
1 tsp. vanilla extract 
1 cup all-purpose flour 
Vi cup plus 2 tbsp. 
unsweetened cocoa 
powder 

1 tsp. baking soda 
Vs tsp. salt 
1 tbsp. milk 
Vi cup confectioners’ 
sugar 

20 Hershey’s Candy 
Cane Kisses 

1. In a large bowl using a 
handheld or stand mixer 
fitted with a paddle 
attachment, beat the 
butter, granulated sugar 



and brown sugar together 
on medium speed until 
creamy. Beat in the egg until 
combined, scraping down 
the sides and bottom of the 
bowl as needed. Beat in the 
vanilla extract on medium 
speed until combined. 

2. In a medium bowl, mix 
the flour, cocoa powder, 
baking soda and salt 
together until combined. 
With the mixer running on 
low speed, slowly pour the 
dry ingredients into the wet 
ingredients, then add the 
milk. Mix until just 
combined. Scrape down 
the sides and bottom of the 
bowl as needed (cookie 
dough will be sticky). 

Chill for at least 2 hours. 

3. Preheat oven to 350°. 


Line two large baking 
sheets with parchment 
paper or silicone baking 
mats. Set aside. 

4. Roll dough into balls, 
a little more than 1 tbsp. 
(Il4-in. scoop) of dough 
each. Roll each ball in 
confectioners’ sugar to coat 
heavily. Bake for 10-12 
minutes. Allow the cookies 
to cool on the baking sheet 
for about 5-10 minutes. 
Press a Hershey Kiss into 
the center and immediately 
put the cookie sheet into 
the freezer for 5 minutes. 
Doing this will prevent the 
kiss from melting. 

Makes: 20 cookies 
Prep time: 20 minutes, 
plus chilling 

Cooktime: 12 minutes 
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ORANGE CRANBERRY BREAD 



214 cups all-purpose flour, 
divided 

Vi cup plus2tbsp. 
granulated sugar, 
divided 
Vi tsp. ground 
cinnamon 

3 tbsp. unsalted butter, 
chilled and cubed 

1 tsp. baking soda 
Vi tsp. salt 

1 cup chopped 
cranberries, fresh 
or frozen 

Vi cup chopped pecans 

1 large egg, at room 
temperature 
Vi cup packed light 
brown sugar 

1 cup buttermilk 
Vs cup vegetable oil 

1 tsp. vanilla extract 

2 tbsp. orange zest 

1 cup confectioners’ 
sugar 

2 tbsp. orange juice 


1 . Preheat ovento350°F. 
Grease and lightly flour a 
9-in. X 5-in. loaf pan. 

2 . For the streusel, toss 
14 cup flour, 2 tbsp. 
granulated sugar, and 
cinnamon together in a 
medium bowl. Cut in the 
cold butter with a pastry 
cutter until pea-size 
crumbs form. 

3 . For the bread, mix 

2 cups flour, baking soda, 
salt, cranberries and 
pecans together in a large 
bowl. Set aside. In a 
medium bowl, whisk the 
egg, brown sugar and 
Vi cup granulated sugar 
together until combined. 
Whisk in the buttermilk, 
oil, vanilla and orange zest. 
Slowly pour the wet 
ingredients into the dry 
ingredients and gently 
whisk until combined. 


4 . Pour the batter into 
prepared loaf pan. Top 
evenly with streusel, 
pressing the streusel 
down gently into the top 
of the bread so it sticks. 

5 . Bake the bread for 
1 hourto 1 hour and 

1 5 minutes. (Poke the 
center of the bread with 
a toothpick; if it comes 
out clean, the bread is 
done.) Allow bread to 
cool completely in the 
pan on a wire rack. 

6 . To make the glaze, 
whisk the confectioners’ 
sugar and orange juice 
together in a small bowl. 
Remove bread from 
pan, then drizzle with 
the glaze. 

Makes: 1 loaf 
Prep time: 20 minutes 
Cook time: 1 hour, 

15 minutes 



SALLY MCKENNEY QUINN(2) 
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BAKED CARAMEL CORN 



10 cups air-popped 
popcorn 

1 cup packed light 
brown sugar 
Va cup light corn syrup 
Vi cup unsalted butter 
Vs tsp. cream of tartar 
Vi tsp. salt 
Vi tsp. baking soda 


1 . Preheat oven to 200°. 
Spread the popcorn out 
onto a large, foil-lined and 
lightly greased baking 
sheet. Set aside. 

2 . Combine the sugar, 
corn syrup, butter, cream 


of tartar and salt in a 
medium saucepan 
over medium heat. Stir 
constantly and bring to 
a simmer. Allow to simmer 
for 3 minutes. Remove 
from the heat and quickly 
stir in the baking soda. 
Pour the caramel over the 
popcorn tray and stir 
gently until all the kernels 
are coated. 

3 . Bake for 1 hour, stirring 
every 20 minutes. Allow 
to cool on the baking 
sheet, then break apart 
any large clusters. (You 
can cover the popcorn 
tightly once cooled and 
store for up to 2 weeks.) 
Makes: 10 cups 
Preptime: 15 minutes 
Cook time: 1 hour, 

20 minutes 


Bestselling Authors . . . Bedazzling Romance 
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• LORI WILDE 


Nt 




1! 


• Surrender your 
heart to the most dangerous 
man in London. 


• Enter a town 
where the gift of love is the 
only one worth giving. 


• Choose between 
the world you know, and the 
eternity he offers. 


AVDNBjjQws Discover great authors, exclusive offers, and more at hc.com 
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1 cup sugar 
1 (8-oz.) bag fresh or 
frozen cranberries 
6-8 whole cloves 
V/i oz. spiced rum 
Vi oz. lemon juice 
1 dash orange bitters 


To make cranberry syrup, 
bring 2 cups water, sugar, 
cranberries and cloves to 
a boil in a small saucepan. 
Reduce to simmer and 
cook for 15 minutes. Let 
cool and strain. (Store left- 
over syrup in an airtight 
container in the fridge.) 

In a shaker filled with ice, 
add rum, Va oz. cranberry 
syrup, lemon juice and 
bitters. Pour into an 
ice-filled glass. 


Spring break in a glass 
from Cabo Wabo Cantina 
in Cabo San Lucas, Mexico 

V/ioz. rum 

V/ioz. pineapple juice 
1oz. sour mix 
Vi oz. orange Curasao 
14 oz. grenadine 
Orange wedge, 
for garnish 


: NICK & DREW 
LACHEY’S 
I ‘THE GIFT’ 


A sweet-and-spicy 
^cranberry concoction 
from Lachey's bar in 
Cincinnati 


Add first five ingredients 
to a cocktail shaker filled 
with ice. Shake and 
strain into an ice-filled 
punch glass. Garnish 
with orange wedge. 
Adapted from Hagar's 
book Are We Having 
Any Fun Yet? 


An almond-kissed aperitif 
from Diamond LiVs in 
Deadwood, S.Dak. 

1 oz. chilled amaretto 
<«2 dashes bitters 
Souhilled prosecco or 
^champagne 
Star anise, for garnish 

In a champagne flu^! 
^amaretto and bitters. Fill 
to top with prosecco and 
garnish with star anise. 


STARS’ 

SIGNATURE COCKTAILS 

THESE 6 GUYS-WHO OWN BABS IN FAR-FLUNG 
PLACES-PICK THEIR FAVORITE MIXED DRINKS, 

ALL PERFECT FOR YOUR NEXT PARTY 
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A surprisingly smooth 
twist on a martini from 
Saints & Sinners in 
New Orleans 

2oz. tequila 
1 oz.^pplejuice 
1 oz.cranberryjuice 
cocktail 

Pinch of cinnamon 
Lemon peel, for garnish 


DIERKS 
BENTLEY’S 
‘THE DIERKS 
DRAM' 


An updated take on 
the old-fashioned 
from Whiskey Row in 
Scottsdale, Ariz. 

/2 cup sugar 
3 cinnamon sticks 
2 V 20 Z. bourbon 
Vi oz. lemon juice 


In a cocktail shaker filled 
with ice, shake all 
ingredients except lemon 
peel. Pour into a martini 
glass and garnish With 
lemon peel. 


To make cinnamon syrup, 
bring sugar, 2 cinnamon 
sticks and Vi cup water to 
a boil in a small saucepan. 
Reduce to simmer and 
cook for 1 5 minutes. 
Discard cinnamon sticks 
and let cool. (Store 
leftover syrup in an 
airtight container in the 
fridge.) In a cocktail 
shaker filled with ice, , 
add bourbon, 1 oz. 
cinnamon syrup and 
lemon juice. Shake well 
and pour into an ice-filled 
rocks glass. Garnish *, 
with cinnamon stick. • 


FOOD STYLIST: KELLIE GERBER KELLEY; PROP STYLIST: CAROLINE CUNNINGHAM; INSETS FROM LEFT: GREG ALLEN/INVISION/AP; 
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IT'S REVERSIBLE! 


TORY BURCH 

Reversible Classic 
Tory Logo Belt, 

$185; toryburch 
.com 


SOKO 

Orb Bracelet, $40; 
shop.people.com 


Why 

It’s a Trend 

Metallics “make us think of 
glamour,” says stylist Brad 
Goreski, who dresses Jenna Dewan-Tatum 
and Sarah Hyland, shown here. One rule to 
follow? “Show some skin, whether its 
legs, arms or cleavage,” he says. 
“Otherwise you could end 
up looking like a disco ball 
or the Oscar statue!” 


Hot for the Holidays 

MIIJOR 










Silk Oblong 
Scarf in Vapor 
Grey, $ 45 ; 
echodesign 
.com 


REBECCA 
MINKOFF 
"Leo" Dutch, 


EVERYBODY’S ROCKING SILVER AND GOLD. 
GO FULL-ON SPARKLE, LIKE THESE STARS, 
OR ADD JUST A TOUCH OF SHIMMER WITH 
YOUR ACCESSORIES By Catherine Kast 


STEVEN BY * 
STEVE MADDEN 

“Torpido” 
Pump, $ 59 . 95 ; 
dsw.com 


FROM LEFT: ICONIC/GC IMAGES; ALBERT L. ORTEGA/GETTY IMAGES; JORDAN STRAUSS/INVISION/AP; ARAYA DIAZ/GETTY IMAGES; 
LARRY BUSACCA/GETTY IMAGES; JASON LAVERIS/FILMMAGIC; PARAS GRIFFIN/GETTY IMAGES; DONATO SARDELLA/GETTY IMAGES; 
GARY GERSHOFF/WIREIMAGE; JASON MERRITT/GETTY IMAGES; STEFANIE KEENAN/GETTY IMAGES; PASCAL LE SEGRETAIN/ 

GETTY IMAGES; XACTPIX/SPLASH NEWS; JB LACROIX/WIREIMAGE; (BACKGROUND) LISA KYLE YOUNG/GETTY IMAGES 


Stylist 

P Trick P 

Don’t be afraid to mix 
metals, but “make sure that the 
tones match: If it’s a bright gold, it should 
be paired with a bright silver,” Goreski says. 
If you’re going monochrome, keep the 
tones similar as well, like 
Dewan-Tatum’s “pearl 
champagne” Max Mara 
ensemble. 



Winged liner “instantly 
makes you look classy 
and cool,” says pro 
Jamie Greenberg, who 
amped up Rashida 
Jones’s eyes with a felt- 
tip eyeliner pen that 
“slides on so easily.” 
Colorful cat eyes are 
also in season (check 
out Brie Larson, left). 
But make sure the hue 
you choose is subtle 
and complements— 
rather than competes 
with— your outfit. 



A shine-free manicure is sophisticated. 
Anne Hathaway’s pro Elle suggests 
pairing a rich tone such as burgundy or 
navy with a matte base and top coat. 

ELLE USED DERMELECTMatte-iculous 

Matte Base & Top Coat, $16; 
dermelect.com 
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CRANBERRY LIPS 

Swap your classic red lip color for bold berry. “It is fun, vibrant and a little less expected,” says 
Rachel McAdams’s pro Melanie Inglessis. Her tip: Apply matte lipstick, which tends to last longer. 
Then, if you want a touch of shine, dab the center of lips with a similarly colored gloss. 
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FREEZE AWAY YOUR 



LOVE WHAT YOU SEE WITH OUR NEW 
NON-INVASIVE TREATMENT TO REDUCE FAT 
UNDER THE CHIN AND CONTOUR THE NECK. 

» The #1 fat-reduction treatment can now treat 
under the chin 

» Results in just 1 -2 visits 

» Requires no needles, surgery, or downtime 



/ BEFORE / / 1 2 WEEKS AFTER / 

2ND SESSION 


r 


FIND A PRACTICE AT COOLSCULPTING.COM 


Results and patient experience may vary. 

Before and After photos courtesy of Suzanne Kilmer, MD. 

While CoolSculpting is safe, some rare side effects may occur. As with any medical procedure, only your CoolSculpting provider can help you decide if CoolSculpting is right for you. 
In the U.S., the CoolSculpting procedure is FDA-cleared for the treatment of visible fat bulges in the submental area, thigh, abdomen and flank. Outside the U.S., the CoolSculpting 
procedure for non-invasive fat reduction is available worldwide. ZELTIQ, CoolSculpting, the CoolSculpting logo, the Snowflake design, and Fear No Mirror are registered trademarks 
ofZELTIQAesthetics,lnc.©2015.IC2082-A 


4k CoolSculpting 
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Holiday Boutique 


ADVERTISEMENT 



childrens 
names & 

birthstones! 


OU/o 

Holiday Sale! 

Order by 12/22 

CCFORLIFE.COM 888.497.7799 J. 


CaRVED^CREATIONS 


Periodf 
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.com 


SILVER TWO CHARM NECKLACE 

Find more gifts for Hip Moms at 

www.hipmomjewelry.com 


I 



ISLAND WINDJAMMERS 
CARIBBEAN CRUISES 
877.772.4549 
islandwindjammers.com 



WORLD’S FINEST 

Eye Cream! 


A “Selections" product 
in Oprah Magazine! 


20% 

OtI 

Refreshing, 

anti-aging Airbrush _ \ 

Eye Refining 
Treatment hydrates, 
soothes, reduces crows 

feet and puffiness, and promotes collagen 
for younger, brighter looking eyes. 

20% off with code PEPNOV at 

www.dremu.com or 800.542.0026 


OPEN 7 urns 





Give the gift 
of adventure! 


Explore the world from home with 
this award-winning subscription! 

Packages include letters, souvenirs, 
activities & more. Find the perfect 
gift for ages 3-12 at: 

littlepassports.com 


FIGHT THE 

FRIZZ 



-URUNG custard 
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Detangle, Moisturize, and Define your 
Curls. Achieve shiny, healthy hair with 
Kinky-Curly Hair Products. Made with 
all-natural ingredients, our products 
are lightweight, nongreasy, and great 
for all hair types. Available nationwide 
at Whole Foods Market and TARGET 
stores or 

kinky-curly.com 


To advertise contact M.l. Integrated Media at 860.542.5180. Visit these advertisers online: www.mi-ms.com/ppl 




(DUFF) YONI GOLDBERG; (BOOK) RICHARD MOODY 




^MICHAEL ARAM OLIVE BRANCH WINE STOPPER 

“I feel like a great stopper really adds a lot to the 
look of your table.” $49; michaelaram.com 


▼WEST ELM 
BRASS SILHOUETTE 
NAPKIN RINGS 

“These are simple 
but could be paired 
with all different 
types of table 
decor.” $32 (set of 
4); westelm.com 










▼KATE SPADE NEW 
YORK INITIAL CARD SET 

“I can never have 
enough of these! I’m 
always thrilled when k 
someone gives me 
fun or personalized 
stationery.” ^25; ^ 

katespade.com 




AMAGNOLIA COMPANY 16” OLIVE TREE 

“I love to bring a mini olive tree or 
potted herb as a gift— they last longer 
than flowers.” $39; onekingslane.com 


ETHEREAL GIRL’S 
KITCHEN BY HAYLIE DUFF 

“I like to roll my cookbook 
up in a cute dish towel and bring 
that as a hostess gift.” $19.99 
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Holiday Gift Guide 


^BENEVOLENCE LA’S WATER 
DROPLET PENDANT NECKLACE 

“Your fashionable teen will love 
this. And its a gift that gives 
back: $10 goes toward creating a 
sustainable water system in 


Africa.” $39.99; amazon.com 


ANOAH’SARKGOFISH 

“My sister Melissa 
Fleming owns this 
company, which 
sells Bible-themed 
toys. I love giving 
gifts that are fun and 
educational.” $5.99; 
alphabetalley.com 


AFOJIFILM’SINSTAXMINIR 

“My kids love this cool, Polaroid-style camera. You 
can buy all kinds of fun, artsy film too. They turn 
the photos into scrapbooks or framed collages for 
friendship gifts.” $69.99; bestbuy.com 








ACOSTOMIZABLE CONVERSE SNEAKERS 

“There is nothing cooler than custom-made Chucks. 
Surprise your kids with a pair in their favorite colors— 
or let them design their own.” $50; converse.com 


ALIVONLIFE: 

GREEN IS GOOD BY 
ELIZABETH GORCEY 

“This book helps open 
up a dialogue with kids 
about organic food.” 

$14.99; amazon.com 


▼DANCING THROOGH 
LIFE BY CANDACE 
CAMERON BORE 

“Its about knowing who 
you are and stepping out 
of life’s comfort zones. 

Be bold!”^J5.99 


FM 

JUST 

SATIN’ 


ATEESFROM 
HELLO MERCH 

“They have the cutest 
shirts— so soft and 
comfy and stylish! My 
whole family wears 
them.” $ 22 ; 
heUomerch.com 
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AFIRSTBIKE’S STREET MODEL 

“These balance bikes are perfect for little ones. There 
are no pedals, so kids learn to steer— and stay 
upright!— before moving on to a big bike. Cool and, 
most important, safe.” $159.99; jirstbike.us 


►BEATS PILL 
CHARACTER CASE 

“My boys love their 
Beats Pill speakers, 
and these docks 
make them even 
more fun.” $49.95; 
beatsbydre.com 


(CAMERON BURE) MICHAEL SIMON/STARTRACKS; (BOOKS) RICHARD MOODY(2) 



""tlOLKtUy iSUOCCpStU/lCsi Visitpolarexpress.com/sweepsforachance1 
a FREE trip on THE POLAR EXPRESS™ Train Ride next holiday! 


Mmin NwfeUft 


X X 

#readandbelieve 




Ibis Holiday, Beep Along 
Little Blue Trucle! 

lilt tie Blue Tr ucl^ 

a _ ' L- , W 




Beep the plush truck 
as you follow along! 


yttleBlueTniclcf: 
Christmas- ... 


hmhbooks.com/littlebluetruck 
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ALISTSOFNOTE 
BY SHAUN USHER 

“I love lists (doesn’t every- 
one?). This is a beautiful 
coffee-table book that 
reprints some of the most 
fascinating and revealing 
lists in history, by people 
from Leonardo da Vinci to 
Walt Disney to Johnny 
Cash.” ^40 


* I 

j I 

i The 

• Book 

» 

1 With 

j No 

- Pictures 

I - i 

Novak’s One 
More Thing: 
Stories and 
Other Stories 
and the 
children’s 
fave The 
Book with 
No Pictures 
are both 
available 
now. 


ACTOR AND BESTSELLING AUTHOR B.J. NOVAK SHARES 
HISEAVORITEEINDSEOR BOOKWORMS OEALL AGES 


the life-changing 
magic of tidying up 


ATHE LIFE-CHANGING 
MAGIC OF TIDYING UP BY MARIE KONDO 

“This book lives up to its title: it will change your life. 

It’s both a practical and philosophical system for 
getting rid of clutter and throwing things out.”^J5.99 


II 

AWHYNOTME? 

BY MINDY KALING 

“Okay, I may be biased, 
but I’m not alone: 
Mindy’s brand-new 
book of personal 
essays is as funny and 
insightful as anything 
she’s ever written.” $25 


AELONMUSK 
BY ASHLEE VANCE 

“Elon Musk is one of the 
most fascinating people 
alive. He’s the founder of 
Tesla and SpaceX, and 
that’s just the beginning 
of his ambitions. This 
well-written business 
memoir puts science 
fiction to shame.” $ 28.99 


BOOKS FOR KIDS 


A| WILL TAKE A NAP! 
BY MO WILLEMS 

“For a young reader 
or pre-reader who 
loves to laugh, you 
can’t go wrong with 
Mo Willems. This 
one is especially fun 
to read aloud.” $ 9.99 


▼DORYFANTASMAGORY 
BY ABBY HANLON 

“This chapter book about 
a confident, imaginative 
and mischievous girl 
is a smart and original 
winner.” ^i4.99 


ANUTSHELL LIBRARY BY MAURICE SENDAK 

This is a package of four tiny joyful, offbeat classic 
books, all small enough to fit in a child’s hand 
(already a fascinating package, right?).” ^J6.99 


►PRESS HERE 
BYHERVETULLET 

“This book in which the 
reader is asked to 
physically press colors 
on the page— imagine, 
without technology!— is 
beautiful and destined 
to be a classic.” $ 15.99 
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MIREYA ACIERTO/FILMMAGIC; RICHARD MOODY(IO) 





ndle 






#haveKINDLEwillTRAVEL 


(SFURSTY, OSLO | Tucked away in the Norwegian ^ords, I spent 
my cold and quiet mornings by the water reading The Martian on my 
Kindle Paperwhite. The otherworldly landscape made each page feel 
as if I were on another planet. 

Follow more journeys on Instagram (3AMAZONKINDLE 




Holiday Gift Guide 




►JONATHAN 
ADLER CERAMIC 
ORNAMENTS 

“Fancy ornaments 
are forever gifts 
because they will 
adorn the tree for 
years and years.” 
$24 each; 

jonathanadler.com 


►HARVEST . 
SONG WILD- 
STRAWRERRYAND - 
ROSE-PETAL 
PRESERVES 

“My favorite 
I eat them straight 
out of the jar— 
sometimes two 
jars— in the middle 
of the night.” 

$9.99 each; 
murrayscheese 












ADAIZIES RY FLOWERS RYZOE MINT 
ICE-CREAM SANDWICH SLEEP CHEMISE 

“This time of year everyone wants to be in 
cozy, comfy clothes.” $14.99; target.com 


'A'CASSOS FRAME (4X6) 

“There’s no better gift than a photo 
in this bohemian-style frame— 
whether it’s a loved one or a 
magazine cutout of Bradley 
Cooper.” $24; anthropologie.com 


ACACIA WEDGE SERVER 


“It’s great for someone you 
don’t know that well— I mean, 
who doesn’t love cheese?!” 

$24.95; crateandbarrel.com 


\i\ 


AHAPPILYALI AFTER: 

AND OTHER FAIRLY TRUE TALES 
RYALI WENTWORTH 

“This book is the greatest gift a 
person could receive.” 

amazon.com 


r * / * • ’ • 

P i. 

► i.- 

V ^ ► P 

► ► 

Y ‘to 

- * -^^to'^ to"” 

S' '•?' ■ I? 

►ST. JUDE ^ 

ALLOVER HEART 


LEATHER ZIPPER CASE 

“Perfect gift for a BFF! And a 
portion of the price goes to St. Jude’s 
hospital. The charity element makes it 
a must!” ^.24 each; wesfeZm.cojn 
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(MISS PIGGY) JOHN BARRETT/ABC; (LIPSTICK) PHILIP FRIEDMAN; (BOOK) RICHARD MOODY 







STAR OF ABC’S THE MUPPETS, MISS PIGGY LENDS HER FABULOUS TASTE 
TO CURATE A LIST OF PIG-APPROVED ITEMS 





ACHOCOLOVE ALMONDS & SEA SALT 
IN DARK CHOCOLATE 

“Chocolate. Do I really have to say any 
more than that? Its the gift you know you 
want— and that’s difficult to give away.” 

$15 for 12; chocolove.com 



ANAP PLUSH EYEMASK 

“When you work as hard as I do, there 
comes a time each day when you just want 
to make the world go away. This mask 
is a must” $19.99; brookstone.com 



ATOTES AUTOMATIC STICK UMBRELLA 

“If you don’t have someone to carry an 
umbrella for you (as I do!), this leopard- 
print one is a convenient, perfectly 
sized gift to give or get.” $22; totes.com 
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HELPER 


SANIA'S 


DANCING WITH 
THE STARS’ VALENTIN 
CHMERKOVSKIY 
DECORATES OUR LAST 
PAGE WITH AN 
ASSISTEROMHIS . 
ENGLISH RULLDOG, 
SIRSLEEP-A-LOT j 


GROOMER: MEUSSA DEZARATE/MURAD SKINCARE/KEVIN MURPHY/eIcLUSIVE ARTISTS; 

lS»LIST: STEPHANIE TRICOLA; SHIRT; CALVIN KLEIN; PANTS; SLEEPY JONES 



BE A HERO 

THIS HOLIDAY 



_ftr*W WW* rtWE**l WST 

^iCKfFUpRDAr 


GIVE THESE 


EieRoes 


NEW YORK TIMES 
BESTSELLERS 
AS GIFTS! j 


g J ^ ^ 

rC . 


ll LUSIKAII I> |\v 'V. 

joiiN Reecco ^ 


A perfect fit for those who fell in love 
with the story of Percy Jackson.” v 


— IIVPABLE 


rHt^tORDOfSUMMlR'^ 


^W^IlYPUEilON 


READRIORDAN.COM 




QUEEN LATIFAH 

MARYJ.BLIGE DAVID ALAN GRiER NE-YO 
ELIJAH KELLEY UZOADUBA AMBER RILEY COMMON 
STEPHANIE MILLS iWtrooucing SHAN ICE WILLIAMS. DOROTHY 

Ease on down the road to Oz! 
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Special Acrobatic Effects by CIRQUE DU SOLEIL 





